TEN-YEAR INDEX 


JOURNAL OF DAIRY SCIENCE 
Volumes XXI-XXX 


Prepared by 


HAROLD MACY 


University of Minnesota 


Published by the 
AMERICAN DAIRY SCIENCE ASSOCIATION 
1953 








BUSINESS PRESS, INC., 
LANCASTER, PA, 








CONTENTS 


Foreword 


Preface . 

Subject Index, Original Articles 

Author Index, Original Articles 

Subject Index, Abstracts and Book Reviews 
Author Index, Abstracts and Reviews 


lil 
iv 
108 


118 
278 











FOREWORD 


Dr. Macy has performed a great service to our Association by completing the index 
to volumes XXI-XXX. He has completed his task despite numerous obstacles. Dur- 
ing the war years his work was interrupted by service with the Armed Forces in the 
European theater. Upon his return to civilian life, he soon was called to administra- 
tive duties at the University of Minnesota. By his labors, Dr. Macy has made possible 
the saving of considerable time for those who must search the literature in the field 
of Dairying. 

Margaret Lange and Carolyn Nelson assumed the responsibility of checking galley 
and page proof. Their great assistance has been appreciated very much. 


F. E. NELSON 
Editor 








PREFACE 


It is hoped that the Index for the ten volumes of the Journal of Dairy Science 
(Volumes XXI-XXX, inclusive) will be more useful than the previous Index for the 
first twenty volumes. This is particularly true because of the carry-over of the headings 
to subsequent pages, so that there will not be the confusion found in the earlier edition. 

A conscientious effort was made in the preparation of this Index to insure the list- 
ing of all pertinent material which would assist the reader in locating information con- 
tained in the original papers and abstracts published in the Journal of Dairy Science 
during the ten year period. The preparation oi such a compilation is difficult and 
time consuming. Jt is my sincere hope that the entries are accurate and adequate. 
It has been a privilege to serve my colleagues through the enterprise which now has 
been completed. 


H. Macy 


St. Paul, Minnesota 
December 1, 1952 

















SUBJECT INDEX 
ORIGINAL ARTICLES 


a edematous swelling, photograph of, 
» 716 
Abomasum— 
administering thyroprotein in, 27, 643 
of calf, fate of milk curd in, 22, 464, 700 
Abortion—(see also Brucellosis) 
in Bang’s disease-free herds, 23, 761 
Abscess in udder, 23, 438 
Abutilon theophrasti—(see Velvet weed) 
Acacia, gum—(see Gum) 
Acetic acid— 
added to silage, 30, 570 
as milkfat precursor, 30, 188 
coagulation of milk, 21, 176 
effect on fat constants of cheese, 30, 812 
fed as triacetin, 25, 683 
for sucrose inversion, 29, 104 
glacial, in fat extraction, 2], 195 
versus glucose as nutrient in feeds, 26, 13 
Acetoacetic acid— 
in blood and urine, 25, 839, 852, 861 
utilization, 24, 501; 25, 909 
Acetone bodies in— 
blood, 24, 501, 502; 25, 837, 851, 861, 911; 
29, 183; 30, 566 
urine, 24, 501, 502; 25, 837, 851, 861 
Acetylmethylcarbinol— 
content of butter, 22, 79; 23, 159 
distribution between fat and water in but- 
ter, 25, 175 
in butter cultures, 22, 67 
in cream, 22, 81 
in milk, 2], 213 
production by streptococci, 21, 213 
Achromobacter— 
culture, cryo nei, 29, 446 
cultures, oxidase production, 26, 5 
lipolyticum— 
action on fatty acid salts, 23, 312 
activity in Blue cheese, 30, 524 
— on acid number of butterfat, 23, 


lipolytic action in cream, 23, 303 
oxidase-negative strain, 25, 723 
tolerance for formaldehyde, 23, 245 
volatile acid production by, 23, 309 
putrefaciens, 
in creamery water, 23, 429 
phosphatase production by, 24, 526 
— effect of ultraviolet light on, 26, 
Acid— 
base balance in cows, effect of silage on, 
23, 1013 
cleaner, studies on, 27, 669 
cleaning agents, in dairy detergency, 24, 525 
degree of butter, 30, 211 
effect on keeping ity of butter, 25, 25 
ejector in can washer, 24, 525 
number of— 


*In volume XXI, some references may be 
found in Abstract Section of Journal. 


-—% relation to keeping quality, 23, 


butterfat, observations on, 23, 173, 245, 
303; 26, 885 
ratio of butter, relation to keeping quality, 


sodium sulfite, sterilizing properties, 27, 
Aas milk and cream cans, value of, 24, 
5 


Acidity— 
development in pasteurized milk, 26, 909; 
30, 378 
fat (see Fat acidity) 
of Avenex, 2], 182 
of Blue cheese, 21, 239 
of Brick cheese, 2], 616 
of butterfat, 2], 335, 341 
of casein sols, 2], 408 
of “colace”, 21, 182 
of concentrated milk plasma, 2], 409, 417, 


609 
of condensed skimmilk, 2], 416, 608 
of cream, 2], 180, 385, 413, 418, 796 
of dairy products, 2], 174 
of dried egg yolk, 21, 182 
of egg phospholipids, 2], 181 
of fat globule membrane, 2], 181 
of gelatin, 21, 182 
of gum arabic, 21, 182 
of heated milk, 28, 387 
of human milk, 21], 675 
of ice cream, 2], 113, 414 
of Jersey milk, 2], 369 
of lactose solution, 21, 179 
of locust bean flour, 2], 182 
of milk, 2], 623, 673, mL 
of oat flour extract, 21, 
¢ phospholipids of a 21, 181, 412 
of skimmilk, 2], 416 
of superheated condensed skimmilk, 2], 608 
of whey protein, 2], 179 
relation to properties of ice cream, a 487 
relation to a acid in milk, 27, 762 
volatile— 
in heated skimmilk, 28, 380 
of butterfat, 23, 307 
of cheese, 27, 672 
of milk, 30, 53 
Acidosis, relation to ketosis, 24, 196 
Acids— 
butter (see Butter acids) 
fatty, in butter, 27, 678 
volatile, production in milk by heat, 28, 379 
Activated flavor of milk, 23, 1079, 1087 
Activator in fly spray, 26, 179, 229 
Adenosine triphosphatase in semen, 27, 658 
Adipic acid, effect on sperm, 29, 411 
Adrenal— 


cortex, relation to ketosis, 29, 523 
cortical amen, effect of, 22, 488; 23, 537; 
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Adrenalectomy, effect of, 25, 699 
Adrenalin— 


injection, effect on milk ejection, 23, 536; 
24, 215 


Adsorbents, 23, 719 
Aeration— 


effect on lipase in milk, 25, 113 
for preparation of powdered cream mix, 29, 


1 
of milk, effect on flavor, 23, 845 


Aerobacter— 


aerogenes— 
as cause of medicinal flavor, 26, 587; 


effect on diacetyl, 28, 95 
effect on methylene blue reduction in 
semen diluent, 27, 361 
growth— 
effect of acid on, 26, 767 
effect of methylene blue on, 2], 132 
aa = of nile blue sulfate on, 21, 


in chocolate milk, 25, 887 
in Brick cheese, 26, 834 
in ice cream, 23, 494; 25, 478 
in Limburger cheese, 22, 307 
in udder, 26, 477 
in whey cream, relation to medicinal 
flavor, 27, 668 
phosphatase production by, 24, 526 
salt tolerance, 26, 766 
cloacae— 
in ice cream, 23, 494; 25, 478 
salt tolerance, 26, 766 
destruction in ice cream mix, 22, 535 


Agar— 


medium, composition, effect on thermo- 
durics, 24, 799 

milk (see Milk agar) 

use in microscopic method for bacterial 
counts, 2], 130 


Age— 


conversion factors, 27, 903 
effect on butterfat percentage, 27, 903 
influence on breeding efficiency, 23, 1171; 


of bulls, relation to plasma phosphatases, 


of cattle, effect on fertility level, 30, 817 
of cow, relation to oxidized flavor, 26, 1101 
a ee effect on blood phosphorus, 25, 


relation to acetone bodies in blood and 
urine, 25, 861 
relation to milk-energy yield, 25, 15 


Agglutination test for brucellosis, 23, 755 
Agglutinin— 


for milkfat droplets, 2], 132 

in milk, 22, 746 

relation to foaming, 27, 25 

titer for Bang’s disease, effect of ultra- 
violet on, 22, 444 

with fat globule membrane, 24, 532 


Agriculture, Thomas Jefferson in, 27, 613 

Agropyron repens (see Quack grass) 

ana githago (see Cockle, corn) 
ir— 


-borne material around dairy, 30, 473 


drying milk in, 30, 1000 
of barn, Oospora lactis from, 27, 667 


A.LV. silage (see Silage, A.I.V.) 


Alanine— 


in oxidized flavor studies, 27, 203 
X-ray analysis, 2], 784 


Albumin— 


bound water in, 2], 176 
content of milk, 2], 259 
in rancid milk, 2], 259 
nitrogen in milk, 26, 843 


Alcaligenes— 


cultures, cryophilic, 29, 446 
fecalis, effect on diacetyl, 28, 95 
lipolyticus— 
action on fatty acid salts, 23, 312 
activity in Blue cheese, 30, 524 
effect on acid number of butterfat, 23, 
252 
lipolytic action in cream, 23, 303 
volatile acid production by, 23, 309 
oxidase production by, 26, 5 
viscosus, staining in pasteurized milk, 29, 


506 
Alcohol— 


ethyl— 

effect on sulfide liberation from milk, 
26, 858 

from whey, 30, 263 

in fat extraction, 2], 195 

in test for protein stability, 2], 171 

influence on lactic acid recovery, 27, 
749 

number— 

for milk protein stability, 27, 171 

of buttermilk, 27, 174 

of colostrum, 2], 174 

of concentrated milk plasma, 2], 409, 
417, 609 

of condensed buttermilk, 2], 174 

of condensed skimmilk, 2], 416, 608 

of cream, 21, 174, 418, 604, 611 

of dairy products, 2], 612 

of ice cream mix, 2], 414 

of milk, factors affecting, 2], 603; 23, 


923 
of raw milk, 21, 174 
of reconstituted dry skimmilk, 2], 607 
of skimmilk, 2], 174, 416, 603; 23, 923 
of superheated condensed skimmilk, 21, 


stability of milk protein, 2], 113, 169 


Alfalfa— 


as cause of bloat, 23, 343, 550 
-brome grass silage (see Silage) 
calcium and phosphorus yield, 22, 450 
carotene— 
changes when dried, cured or ensiled, 
22, 456 
content (see Carotene) 
losses in, 27, 631 
cold storage, effect on carotene, 22, 111 
dehydrated, carotene in, 22, 456; 23, 116; 
28, 1, 339; 30, 245, 763 
dry matter content, 26, 548 
effect on fat constants, 22, 425 
finely vs. coarsely ground, digestibility, 30, 
570 
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Alfalfa—(ctd.) 
for nutritional anemia, 2], 61 
fre: 
as source of carotene, 24, 521 
relation to bloat, 23, 550 
frosting, effect of, 23, 550 
green— 
carotene content, 22, 491 
composition, 22, 491 
effect on flavor of milk, 2], 663, 665 
feeding, 23, 960 
Grimm, carotene content, 23, 364 
ground, in rat ration, 22, 2 
Harrison, carotene content, 23, 364 
harvesting, studies on, 29, 548 
hay— 
artificially dried, studies on, 23, 765; 
> 58, 
as source of vitamin A, 27, 58, 63 
availability of carotene in, 25, 696 
barn, air-cured, 23, 555 
black, or charred, 28, 37 
brown, composition and nutritive value, 
28, 35 
carotene content, 23, 116; 26, 678 
chopped vs. long mow, space required, 
21, 90 
chopping, studies on, 2], 89, 91, 92, 94 
composition, 23, 558, 956; 25, 509; 
26, 923; 28, 35, 343; 29, 242 
cystine deficiency in, 23, 559 
dehydrated, 22, 323; 23, 575 
digestibility, 23, 953 
dry matter content, 22, 38 
effect on butterfat composition, 2], 531 
effect on flavor of milk, 2], 665, 666; 
23, 496, 500 
effect on milk production, 23, 387 
effect on rumen ingesta, 24, 661; 25, 
792 
effect on vitamin A in milk, 26, 676 
fan-ventilated, 29, 550 
fat in rations of, 27, 635 
feeding value, 23, 558; 29, 551 
for milk production, 22, 449; 28, 343 
green vs. brown, relation to oxidized 
flavor of milk, 24, 928 
grinding, effect on digestibility, 30, 571 
ground, in bloat studies, 27, 780 
in ration, 2], 42, 154, 200, 530, 593, 
690; 24, 334 
in vitamin D deficiency, 22, 462 
influence on rumen ingesta, 22, 986 
maturity at cutting, effect of, 23, 558 
mow-cured, analysis, 27, 625 
mow-drying, 30, 571 
nutrient x in, 29, 550 
nutritive value, 25, 507; 27, 821; 28, 
35 


— cystine as supplement to, 25, 


relation to rumen gases, 26, 932 

value, 28, 311; 29, 546; 30, 555 

vs. other roughages, 22, 448; 27, 646 

vitamin content (see Vitamin A, B, D) 

yield, effect of maturity on, 23, 558 
— on carotene in blood plasma, 22, 


leaf meal— 
as source of carotene, 25, 572; 28, 496; 
29, 383 
effect on oxidized flavor in milk, 24, 927 
in ration, 23, 
protein, properties, 22, 436 
vitamin B complex in, 27, 875 
leaves, caretene content, 27, 587 
lipids, effect on sweet clover poisoning, 24, 
| 


meal— 
as source of carotene, 27, 632 
dehydrated, carotene losses in, 30, 568 
in calf ration, 22, 803 
mow-cured, ground, effect on fat in milk, 
22, 800 
nutrient x in, 29, 550 
-orchard grass association, evaluation, 30, 
574 
pasture—(see also Pasture) 
effect on rumen ingesta, 22, 986 
grazing on, 25, 779 
weed content, 26, 878 
proteins, biological value, 25, 682 
silage (see Silage) 
stems, lignin content, 27, 626 
tops, machine-harvested, relation to bloat, 
27, 782 
uncut vs. ground, effect on fat in milk, 22, 


7 
wilted, for silage, 26, 734; 29, 551 
Alginate in ice cream, 23, 491 
Alizarin sulphonate, effect on sperm motility, 
28, 844 
Alkalies, as detergents, 23, 463 
Alkyl— 
aryl sulfonates, bactericidal action, 29, 755 
dimethyl benzyl ammonium chloride— 
as bactericide in water, 29, 510 
toxicity, 25, 170 
Allen blood fat procedure, modification, 23, 544 
Alloys, copper-nickel, influence on milk flavor, 
Alsine media—(see Chickweed) 
Alternaria tenuis, growth, effect of propionate 
on, 29, 174 
Aluminum— 
chloride, effect on oxidized flavor of milk, 
24, 108 
relation to copper-induced oxidized flavor, 
23, 497 
Alysicarpus vaginitis, (alyce clover), as forage, 
Amaizo, in calf ration, 25, 118 
Amaranth— 
seed, viability in silage, 23, 268 
use in semen, 29, 816 
Amaranthus sp. (see Amaranth) 
Amberlite IR-100; as cation exchanger, 30, 539, 
738 
Ambrosia artemisiifolia—(see Ragweed, com- 
mon) 
America, tropical, dairy farming in, 27, 610 
American— 
Association method for fat, 28, 325 
Cheddar cheese, quality, 24, 545 
cheese, solvent for, 25, 777 
Dairy Association, program, 27, 603 
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American Dairy Science Association— 
abstracts and papers, rules regarding, 23, 82 
announcements, 21, 49, 97, 168, 247, 669, 

757; 22, 117, 207, 291, 389, 981; 23, 81, 
191, 273, 361, 471, 1161; 24, 93, 179, 471, 
903; 25, 97, 275, 371; 26, 217, 289, 974, 
1070; 27, 77, 165, 242; 28, 85, 169, 257, 
341, 413; 29, 63, 129, 181, 257; 30, 65, 
127, 209, 271, 325 
annual meeting— 
abstracts of papers presented at, 21, 
95; 22, 411; 23, 487; 24, 487; 25, 
a 26, 715; 27, 591; 29, 473; 30, 
7 
Babcock memorial program, 23, 790 
Borden award ceremonies, 2], 523; 22, 
683; 23, 824; 24, 755; 25, 761; 26, 
818; 27, 726; 28, 641; 29, 584; 30, 
625 
Editor’s report, 22, 669; 23, 817; 24, 
753; 25, 749; 26, 797; 27, 707; 28, 
632; 29, 564; 30, 605 
Extension Section, report from, 21, 
506; 22, 676; 23, 802; 24, 743; 25, 
744; 26, 796; 27, 716; 28, 638; 29, 
571; 30, 609 
Manufacturing Section, report from, 
21, 508; 22, 677; 23, 800; 24, 740; 
25, 741; 26, 792; 27, 717; 29, 572; 
30, 610 
presidential address, 21, 497; 22, 653; 
23, 782; 24, 735; 25, 733; 26, 777; 
27, 701; 28, 625; 29, 559; 30, 599 
proceedings, 2], 497, 528; 22, 653; 23, 
771; 24, 735; 25, 733; 26, 777; 27, 
701; 28, 625; 29, 559; 30, 599 
Production Sectioh, report from, 21, 
504; 22, 679; 23, 803; 24, 744; 25, 
743; 26, 794; 27, 714; 28, 636; 29, 
569: 20, 612 
program, 21, 97; 22, 117, 399; 23, 81, 
473; 24, 94, 473; 25, 275, 459; 26, 
289, 457; 27, 165, 319, 397; 29, 321; 
30, 327 
Secretary-Treasurer’s report, 21, 503; 
22, 659; 23, 807; 24, 750; 25, 751, 
753; 26, 789; 27, 708; 28, 633; 29, 
565 605 


; 30, 
award, 29, 582; 30, 623 
by-laws, proposed, 21, 509 
committees—(see also A.D.S.A.—Extension 
Section, Manufacturing Section, Produc- 
tion Section, etc.) 
auditing, 21, 503; 22, 659; 23, 820; 
24, 754; 25, 756; 26, 801; 27, 713; 
28, 635; 29, 65, 568; 30, 67, 609 
Borden award, 21, 100, 517; 22, 61, 
656, 658, 663; 27, 73; 29, 64; 30, 66 
breeds relations, 2], 99, 505, 506; 22, 
123, 679, 681; 23, 191, 804; 24, 100, 
745, 746; 25, 743, 744; 26, 80, 81, 
794, 796; 27, 74, 76, 715, 716; 28, 
636, 638; 29, 66, 69, 479, 570, 571; 
30, 68, 70, 610, 612 
constitution and by-laws, 2], 49, 502, 
508, 517; 26, 788, 816 
curriculum, 22, 62, 656, 674; 23, 809; 
26, 818, 974 





dairy cattle breeding, 25, 745; 26, 80, 
81, 724, 794, 796; 27, 75, 76, 715, 
716; 28, 638; 29, 66, 68, 569, 571; 
30, 68, 70, 609, 612 

dairy cattle health, 23, 803; 24, 97, 
743; 25, 98, 745, 756; 26, 82; 27, 
77, 715, 717; 29, 67, 69, 570; 30, 68, 
70, 609, 612 

divisions, 23, 820; 24, 754 

feed situation as related to milk pro- 
duction, 26, 809, 816 

feeding standards, 24, 744 

feeds specifications, 24, 101, 745, 747 

honors, 28, 646; 29, 64, 582; 30, 66, 

Journal management, 2/, 500, 512, 514; 
22, 61, 661; 23, 809, 814; 24, 754; 
25, 751; 26, 816; 27, 73, 713; 29, 64, 
568, 579; 30, 66, 622 

membership, 28, 87; 29, 64 

necrology, 22, 663; 23, 800; 24, 740; 
25, 746; 26, 812; 27, 73, 718; 28, 
639; 29, 64, 576; 30, 67, 616 

nominating, 2], 512; 22, 658; 23, 812; 
24, 750; 25, 757; 26, 813; 27, 73, 
166; 29, 63, 64; 30, 65, 66, 622 

pasture, 21, 99, 505; 22, 123, 680, 681; 
23, 191; 24, 100, 745, 747; 25, 743; 
26, 80, 795; 27, 77, 717; 29, 66, 69, 
569, 571 

procedure for approval of sectional 
action, 2], 512, 519 

program, 2], 50, 98, 508, 521; 22, 62, 
118, 291, 399, 667; 23, 84, 806, 823; 
25, 97, 459; 26, 290; 27, 165; 29, 64, 
321; 30, 66, 127, 325 

registration, 23, 807; 24, 748; 25, 746; 
26, 815; 27, 721; 29, 578; 30, 620 

resolutions, 2], 513; 22, 62, 658, 672; 

3, 84, 806; 24, 748; 25, 757; 26, 
813; 27, 707, 720; 29, 64, 577; 30, 
66, 617 

standardization of milk, 21, 518 

student chapters, 2], 512, 519; 22, 61, 
666 


time of meeting, 23, 807, 821 
training and employment of milk sani- 
tarians, 27, 73, 691, 718 
constitution and by-laws, 26, 788 
directors, 1933-43, 26, 804 
division officers, 1921-43, 26, 807 
divisions, history of, 24, 735 
Extension Section committees (see also, 
ADSA, committees) 
calf club, 217, 98; 22, 119; 23, 193 
dairy cattle, 23, 803 
dairy farm management, 25, 98, 745; 
26, 82, 797; 27, 77; 28, 639; 29, 68 
dairy records, 30, , 71, 609 
exhibit, 21, 98, 506; "22, 118; 23, 192; 
24, 96, 744; 25, 98, 745; 26, 81, 718, 
796; 27, 76, 717; 29, 68, 572; 30, 69 
feeding, 21, 98; 22, 119; 23, 193, 803; 
24, 743; 25, 98, 673, 745; 26, 81 
feeding and managment, 24, 96, 743 
4-H club, 24, 96; 25, 98, = 26, 82; 
27, 77, 716; 29, 70; 30, 7 
program, 21, 98, 506; 22, ‘abe 23, 192; 
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American Dairy Science Association—(ctd.) 
24, 96; 25, 97, 98; 26, 81, 290; 27, 
76; 29, 67, 321; 30, 69, 127, 325 

quality and dairy "markets, 21, 99; 22, 
119, 486; 23, 193; 24, 97, 743: 25, 
98, 674, 745; 26, 82; 37, Ti, 717; 29, 
70, 572 

sires, 21, 98; 22, 119, 676; 23, 192, 803; 
24, 96, 743; 25, 98, 671, 745; 26, 723 

testing, 2], 98; 22, 119; 23, 193; 24, 
96, 744; 25, 98, 667, 744; 26, 81, 719, 
f= 27, 77, 717; 28, 639; 29, 68, 480, 
71 


type rating and classification, 22, 119, 
676; 23, 192, 583, 803; 24, 96, 744; 
25, 98, 745; 26, 81, 796; 27, 76, 717; 
29, 70 
founders, photograph of, 23, 783 
history of, 26, 801 
honorary members, 23, 812 
life members, 30, 621 
Manufacturing Section— 
committees—(see also ADSA, com- 
mittees) 
Babcock recognition, 26, 793 
Babcock test technique, 30, 963 
bacteriological methods, 21, 54, 
508; 22, 120, 678; 23, 194, 801 
butter, 27, 54, 55, 56; 22, 120, 120, 
121; 23, 193, 194, 195; 24, 97, 
98, 742; 25, 99, 100; 26, 79, 
794; 27, 74; 29, 65; 30, 67 
by- ont (also buttermilk, 
ae and aay, ae 54; 22, 
20; 23, 194; 24, ;' 25, 99, 
“a 26, 79, 793; 2° 74; 28, 
325; 29, 65; 30, 67 
cheese, 2], 54, 55, 56; 22, 120, 120, 
122; 23, 193, 194, 195; 24, 97, 
98, 742; 25, 99, 100, 743; 26, 79, 
793; 27, 74, 717; 29, 65; 30, 67 
chemical methods, 21, 53, 508; 22, 
119, 677; 23, 193, 801; 24, 97, 
740; 25, 99, 742 
comparison of Gerber and Babcock 
tests, 24, 740; 25, 101, 742 
condensed milk (see evaporated 
milk below) 
cream, 21, 56; 22, 121; 23, 195; 
24, 98, 741; 25, 100, 743 
curd tension, 2], 57, 508; 22, 122, 
678; 23, 196, 801; 24, 99, 742 
dairy products judging, 21, 57, 
508; 22, 122, 375, 678, 767; 23, 
196, 801; 24, 99, 742; 25, 101, 
742; 26, 79, 793; 27, 74, 717; 29, 
66, 573; 30, 68 
dried milk, 21, 54, 55, 57; 22, 120, 
121, 122; 23, 194, 195, 196; 24, 
98, 99, 742; 25, 99, 742, 743; 26, 
79, 794; 27, 74; 29, 65; 30, 67 
election of officers, 25, 742; 26, 793 
evaporated milk (also condensed 
milk), 21, 54, 55, 57; 22, 120, 
121, 122; "23, 194, 195, 196; 24, 
98, 99, 742; 25, 99, 100, 742, 743; 
26, 79, 793; 27, 53, 74; 29, 65; 
7 


ice cream, 21, 54, 55, 56; 22, 120, 
121, 121; 23, 194, 194, 195; 24, 
98, 98, 742; 25, 100, 100, 742; 
26, 79, 793; 27, 74, 717; 29, 65; 
30, 67 

laboratory manual, 2], 57 

methods of measuring color of 
milk, 22, 122, 678; 23, 196, 801; 
24, 99, 742; 25, 101, 742 

methods of measuring oxidation of 
milkfat, 27, 58, 508; 22, 122, 
678; 23, 196, 801; 24, 99, 742; 
25, 101, 742 

microbiological methods, 23, 801 

milk (and cream), 2], 53, 55, 56; 
22, 119, 120, 122; 23, 193, 194, 
195; 24, 97, 98, 742; 25, 99, 100; 
26, 79, 794; 27, 73, 717; 29, 65, 
573; 30, 67 

program, 22, 678; 24, 100, 742; 
25, 97, 101; 26, 79, 290; 29, 65, 
321; 30, 68, 127, 325 

quality program, 2], 56, 508; 22, 
121, 678; 23, 195, 801; 24, 98, 
741; 25, 100, 743 

ne and records, 30, 68, 
61 


reorganization of committees, 24, 
742; 25, 741, 742 

sanitary procedure, 22, 122, 678; 
23, 196, 801; 24, 99 

score cards, 2], 57, 508; 22, 122, 
678; 23, 196; 24, 99, 742; 25, 
101, 742 

summer meeting improvement, 23, 
196, 801; 24, 100, 742 

constitution and by-laws, 30, 610 


at 1927 meeting, photograph of, 23, 786 

at 1940 meeting, photograph of, 23, 789 

figures on, 21, 503; 22, 654; 23, 808; 
24, 751; 25, 753; 26, 798; 27, 708; 
28, 633; 29, 565; 30, 605 

honorary, 23, 812 

list of, 2], 815; 22, 1033; 23, 1239; 26, 
ny 27, 1023; 28, 949; 29, 873; 30, 
1015 


new, 22, 123, 293, 391 
nomination procedure, 27, 166 
officers, 21, 757; 22, 981; 23, 1161; 25, 733; 
26, 777, 803; 27, 73, 701, 723; 28, 87, 625; 
29, 64, 580; 30, 66, 622 
president’s— 
greetings, 25, 187 
letter, 22, 61 
message, 23, 83; 24, 179 
note, 26, 217 
Production Section committees, (see also 
A.D.S.A., committees) 
college feed conference board, 22, 677, 
681; 23, 192 
= cattle judging, 27, 75; 30, 209, 


feed and pasture, 27, 75, 715 

feeds relation, 27, 716; 29, 67, 570 
herd health, 27, 716 

program, 23, 805; 24, 101; 25, 97; 26, 
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American Dairy Science Association—(ctd.) 
80, 290; 27, 74; 29, 66, 321; 30, 68, 
127, 325 

proving sires and brood cows, 25, 744 

silage methods and evaluation, 24, 748; 
25, 744; 26, 213; 27, 75 

standard methods of analysis, 2], 99, 
505; 22, 123, 680, 681; 23, 192; 24, 
100, 745, 746 

students’ national contest in judging 
dairy cattle, 2], 99, 505; 22, 123, 
can 23, 192; 24, 100, 745, 747; 25, 


rules— 
for herd improvement registry test, 24, 
463 


for supervision of official tests, 24, 467 
sectional officers— 
Extension Section, 21, 508; 22, 118, 
677; 23, 192, 803; 24, 96, 744; 25, 
97, 745; 26, 80, 796, 805, 27, 75, 717; 
29, 67, 571, 572; 30, 71, 610 
Manufacturing Section, 2], 508; 22, 
119, 678; 23, 193, 802; 24, 97, 743; 
25, 99, 742; 26, 79, 793, 805; 27, 73, 
718; 29, 65, 573; 30, 67, 612 
Production Section, 21, 506; 22, 123, 
681; 23, 191, 805; 24, 100, 746; 25, 
99, 744; 26, 80, 795, 805; 27, 74, 716: 
29, 66, 571; 30, 68, 614 
Southern Division, photograph of, 24, 738 
student branches, 30, 
Students’ National Contest in judging dairy 
products sponsored by, 23, 77 
tribute to J. H. Frandsen, 23, 813 
American— 
Documentation Society, 24, 903 
Feed Manufacturers’ award, 30, 621 
Guernsey Cattle Club trophies, 22, 56 
Jersey Cattle Club— 
herd classification program, 2], 295 
plaque, 22, 55 
research scholarship, 22, 55 
rotating Jersey model, 22, 55 
scholarship, 2], 52 
selective registration, 23, 577 
sponsoring junior show, 29, 484 
Roquefort cheese (see Roquefort cheese) 
Amino— 
acid extract from cheese, x-ray diffraction 
pattern, 2], 782 
acids— 
as inhibitors of oxidized flavors, 27, 206 
cupric complexes, relation to oxidized 
flavors, 27, 197 
flavor, effect of radiation on, 23, 1084 
identification with x-rays, 2], 783 
in arterial and mammary venous blood, 
in semen diluents, 27, 657 
p-Aminobenzoic acid, in calf ration, 30, 88 
p-Aminodimethylanilin— 
os eeueneeeene use in oxidase test, 26, 


sulfate, use in Ritter test, 23, 54 
Ammonia— 

as carotene stabilizer, 28, 7 

in milk and dry milk, determination, 29, 645 





Ammonium— 
bicarbonate in rations, 22, 463, 785 
hydroxide in fat tests, 2], 196; 24, 809 
perchlorato-cerate as reagent, 27, 378 
sulfate as fertilizer, 2], 65 
sulfite, effect on peroxidase reaction, 23, 42 
Amphyll— 
bactericidal effect, 25, 1020 
effect on spermatozoa, 25, 691, 1015 
Amy] alcohol test of cream, 23, 
Anaerobes— 
in Brick cheese, 21, 435 
in chocolate-flavored syrups and cocoa, 22, 


spore-forming, in Brick cheese, 25, 329 
Analysis, volumetric, graphic procedure, 30, 534 
Anatomy of teat sphincter, 25, 155 
Androgen content of manure, 30, 1, 579 
Androgenic hormone in feces, 29, 525 
Andropogon sorghum sudanensis—(see Sudan 

Grass) 
Anemia— 

effect of cobalt on, 26, 739 

in calves, 22, 564, 574 

in cows, 27, 539 

nutritional, 21, 59, 61, 63 
Anesthesia, nembutal, 23, 543; 24, 317; 29, 185 
Anglo-Nubian, Swiss goats, milk production by, 

27, 244 
Animal fats in calf ration, 25, 118 
Ankenrume, from butter, 27, 807 
Ankylosis in Jerseys, 27, 655 
Annato— 

as tracer in cream, 23, 331 

detection in cream, 23, 331 
Anol, 23, 541 
Anorexia in calves, 2], 708; 22, 563, 574; 23, 98 
Anthelmintic, phenothiazine as, 30, 55 
Antibiotics, effect on sperm storage, 29, 412 
Antigens, cellular, in blood, for determining 

parentage, 23, 545 
Antioxidant—(see also Antioxidants) 

for butterfat, 25, 299 

for dry whole milk, 27, 314 

for frozen cream, 27, 313; 30, 541 

for milk, 27, 313 

hydroquinone as, 26, 769 

water-soluble, for dairy products, 29, 501 

wheat germ oil as, 27, 311 
Antioxidants—(see also Antioxidant) 

constituents of milk as, 26, 25 

effect on oxidized flavor development, 23, 

39 


flavones as, 30, 397 

for butterfat, 23, 668 

for butter oil, 30, 534 

for dried cream mix, 29, 511 

for dry milk, 27, 607 

for milk, 27, 210 

from oat and soya bean, 24, 29 

in cocoa, 25, 407 

in milk, 23, 214, 601 é 

relation to keeping quality of dry milk, 25, 

249 

vitamin B-complex preparations as, 26, 774 
Appetite, depraved, in calves, 22, 563 
Apple products, for preparing soft curd milk, 24, 

534 
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Arabic, gum (see Gum) 
Argentometric estimation of salt in butter, 22, 
63 


Arginine— 
effect on sperm motility, 29, 410 
x-ray analysis, 2], 784 
Arizona, variation in milk constituents in, 30, 
415, 425, 435 
Army, packaging of dried milk products for, 
27, 608 
Arnold— 
drier, for grasses and legumes, 30, 763 
test, for peroxidase, 23, 38 
Artificial— 
breeding (see Breeding) 
insemination (see Insemination) 
Aryl alkyl polyether— 
alcohol, bactericidal action, 29, 755 
sulfate, bactericidal action, 29, 755 
sulfonate, bactericidal action, 29, 755 
Ascorbic acid— 
absorption and elimination in cattle, 30, 


as antioxidant, 23, 601; 25, 253; 26, 607 
as inhibitor of oxidized flavor, 27, 206 

as supplement, 23, 568 

-chloride relationships in mastitis milk, 24, 


-cupric complexes, relation to oxidized 
flavor, 27, 197 
destruction— 
by light, 24, 1008 
in milk, 24, 541 
in rumen, 28, 763 
effect— 
of pasteurization on, 26, 9 
on gonadotropic hormone in pituitary, 


on methylene blue reduction time, 26, 
490 


on milk lipase, 25, 113 
on oxidation-reduction potential of 
milk, 26, 515 
on recovery of cysteine hydrochloride, 
28, 18 
on sires, 23, 530 
on sperm stimulation, 23, 873 
excretion in cattle, 28, 495 
for calf ration, 29, 235 
from lemon juice, 22, 347 
in blood— 
factors affecting, 30, 652, 673 
normal variations, 25, 983 
of calf, 24, 980; 26, 1024 
plasma- 24, 522, 569; 27, 634; 28, 762 
breed differences, 24, 154 
changes in, 28, 497 
effect of chlorobutanol on, 28, 25 
effect of chloretone on, 24, 520; 27, 
657 
effect of supplementary vitamins 
on, 30, 116 
factors affecting, 27, 652 
in colostrum feeding, 29, 21 
of calves, 24, 522; 27, 651; 28, 
139; 29, 519 


serum— 
in milk fever, 29, 772 


of calf, 29, 664 

in calf ration, 26, 1026; 30, 176 

in cattle, 30, 649, 673 

in “cerograss chops”, 28, 763 

in evaporated milk, 25, 719; 26, 1031; 27, 

686; 29, 625 

in feces, 30, 676 

in feed, relation to oxidized flavor, 22, 345 

in goat’s milk, 28, 

in late summer milk, 27, 849 

in mare’s milk, 29, 167; 30, 73 

in milk—22, 347; 24, 569; 26, 7; 28, 762 
changes in storage, 29, 356 
conservation, 24, 1009 
destruction during condensing, 23, 212 
effect of H.T.S.T. pasteurization on, 28, 

29 


effect of iodinated casein. on, 27, 385 
effect of mastitis on, 24, 41 
effect of metals on, 24, 106 
effect of potassium iodide on, 24, 1035 
effect of processing on, 23, 1131 
effect of route delivery on, 29, 273 
effect of roughages on, 23, 47 
effect of storage on, 23, 49; 30, 379 
effect of thyroprotein on, 30, 577 
factors affecting, 24, 925 
loss in storage, 23, 49 
oxidation— 
due to metals, 23, 218 
effect of glutathione on, 23, 991 
photolysis, 29, 277 
relation to flavor, 2], 121; 22, 271; 23, 
373, 734; 24, 1035; 29, 295 
seasonal variations, 22, 275 
in pasteurized— 
cream, 25, 718 
milk, effect of storage on, 30, 379 
in ration, relation to oxidized flavor, 23, 500 
in rumen, effect of microorganisms on, 28, 
764 
in semen, 23, 530; 26, 490; 27, 661; 28, 
23; 547 


in urine, 28, 762; 30, 653 
ingested, utilization and excretion, 28, 759 
injections in cow, 24, 570 
level of blood plasma, 26, 553 
levels of calves’ blood, 30, 92 
of blood plasma— 
in scurvy, 27, 636 
of cows, breed differences, 24, 154 
of plasma, effect of estrum on, 24, 154 
oxidation— 
effect of metals on, 23, 497 
effect on gas content of milk, 24, 1005 
in milk—26, 337 
effect of glutathione on, 23, 991 
effect of mastitis streptococci on, 
24, 45 
effect of metals on, 23, 218 
- to oxidized flavor, 28, 565; 30, 


reduced, in milk, determination, 2], 85 
reducing properties, 2], 123 
— to keeping quality of dry milk, 30, 


relation to oxidized flavor, 23, 500; 25, 1027, 
1041; 26, 525 
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Ascorbic acid—(ctd.) 
relation to reproduction, 24, 153 
stability, factors affecting, 23, 373, 375 
stimulation in blood plasma, 26, 553 
therapy for reproductive difficulties, 24, 155 
to prevent and control navel infection, 25, 


urinary excretion, 24, 567; 26, 744 
utilization, 24, 567 
values for milk, 23, 978 
Ash— 
content of milk of mammals, 21, 127 
of milk, alkalinity, 28, 219, 227 
Asiago cheese—(see Cheese, Asiago) 
Asparagine, effect on acid production by Lacto- 
bacillus, 22, 821 
Asparagus extract, effect on heat stability of 
skimmilk, 29, 224 
Aspartic acid— 
effect on spermatozoa, 29, 411 
flavor, 23, 1084 
x-ray analysis, 2], 784 
Aspergillus— 
flavus, gas requirements, 28, 738 
niger— 
gas requirements, 28, 738 
growth, effect of propionates on, 28, 704 
tenuis, effect of propionates on, 28, 703 
Asses’ milk—(see Milk, asses’) 
Atlas sorghum—(see Sorghum) 
Atmosphere of barn, oospora lactis from, 27, 667 
Atomizer for milk drier, photograph of, 30, 998 
Autolysis of bacteria, 24, 970 
Autoxidation of milkfat, 29, 145 
Avena sativa—(see Oats) 
Avenex— 
acidity, 2], 182 
as antioxidant, 25, 253; 27, 207 
bound water content, 2], 182 
in milk containers, 24, 540 
pH, 21, 182 
viscosity, 21, 182 
Avenized parchment for butter, 24, 117 
Avitaminosis A, 22, 324; 23, 568 
Ayrshire— 
Breeders Association of America, trophies 
from, 22, 56 
bulls, butterfat transmitting ability, 23, 544 
cattle, growth, 26, 47 
colostrum, composition, 23, 14 
cow, blood plasma carotene, 22, 514 
cows— 
butterfat production, 30, 550 
type ratings, 30, 549, 550 
milk— 
acidity and pH changes on shaking, 21, 
677 


ash content, 21, 263 

color, 25, 1006 

composition, 21, 263; 28, 305 
constituents, 2], 597 

energy yield, 21, 263 

fat content, 2], 263; 27, 903 
lactose content, 21, 263 

lipase i in, 22, 151 

nicotinic acid content, 24, 1051 
oxidized flavor in, 22, 20; 26, 1099 
protein content, 21, 263 


riboflavin content, 2], 595; 22, 779 
yields, 21, 263; 30, 636 
milkfat— 
carotenoid content, 22, 737 
phospholipids in, 26, 937 
sire program, 24, 511 
Azo dyes, use in semen, 29, 554 


BABCOCK— 
centrifuges, speed, 27, 857 
memorial program, 23, 790 
test— 
accuracy, studies on, 23, 527; 25, 949 
errors, relation to losses, 25, 373 
fat, acid number, 26, 885 
for homogenized milk, 28, 901; 29, 845; 
30, 95, 145 
method, precise, 23, 526 
of cream, 23, 286, 1225 
of milk, temperature of reading, 28, 591 
procedures in various states, 
review of literature on, 25, 
study of fat from, 26, 883 
versus other methods, 25, 373; 29, 845; 30, 
145 
Bacillus— 
cereus— 
effect of quaternaries on, 30, 519 
growth in chocolate milk, 25, 887 
in bitter Swiss cheese, 23, 513 
phosphatase production by, 26, 347 
coli—(see also Escherichia and Coliform) 
in ice cream, 22, 417 
graveolens, effect on diaceytl, 28, 95 
mesentericus, phosphatase production by, 
26, 347 
subtilis— 
effect of streptomycin on, 30, 543 
heat-treated, studies on, 27, 663 
in cocoa and chocolate, 25, 884 
in milk, counts of, 2], 137 
in utensils, effect of steam on, 22, 173 
phosphatase production by, 24, 526 
vulgatus, in bitter Swiss cheese, 23, 513 
Bacteria— 
autolysis, 24, 970 
effect on flavor of Cheddar cheese, 23, 701 
heat-treated, survival, 27, 663 
physiological types in cream, 21, 222 
——. éffect of pasteurization on, 2], 


—_ in milk, microscopic counting, 21, 


Bacterial— 
content of butter, 21, 187 
count of milk— 
as yardstick of quality, 23, 502 
effect of incubation temperature on, 23, 
1069 
counts— 
by Frost little-plate, vs. standard plate, 
25, 827 
correlation with p 
units, 21, 32 
of ice cream, factors affecting, 2], 291 
of pasteurized milk, 28, 779 
filtrates infused into mammary gland, ac- 
tion of, 30, 561 


h h terase 
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Bacterial—(ctd.) 
flora of butter, changes in, 23, 508 
phosphatase, 26, 343 
plate counts— 
of dairy products, new media for, 22, 
421 


relation to thermoduric types, 24, 799 
Bactericidal— 
action of radiant energy from lamps, 26, 
309 


properties of surface-active substances, 29, 
751 


Bactericides for creamery water supplies, 29, 510 
Bacterin injection of pregnant cows, 24, 978 
Bacteriological spoilage of milk near freezing 
point, 24, 526 
Bacteriology of Brick cheese, 25, 313, 323 
Bacteriophage— 
action on cheese cultures, 29, 496; 30, 507 
effect on Streptococcus lactis, 29, 600 
influence on acid production in cheese, 29, 
597 
susceptibility of cheese cultures to, 30, 507 
Bacteriostatic substance in milk, 22, 693 
Bacteriun.— 
coli—(see also Bacillus and Escherichia) 
effect on dehydroascorbic acid, 26, 7; 
linens— 
in Limburger cheese, 22, 311 
influence of pH and temperature on, 
22, 311 
isolation, 26, 765 
medium for, 27, 4, 13 
on Brick cheese, 28, 831 
Bacto peptone, effect on acid production by 
Lactobacillus, 22, 821 
Bag, zipper, from Country Gentleman, 22, 56 
Balance studies with cows on silage, 26, 732 
Bang’s disease—(see also Brucellosis) 
agglutinin titer, effect of ultraviolet on, 22, 
444 


eradication and control, 23, 755 
in bulls, 22, 478 
reinfection, 23, 760 
source of infection, 23, 759 
Banner oat feed in ration, 23, 116 
Barley— 
composition, 27, 628 
feeding value, 27, 627 
green, effect on milk flavor, 2], 665 
ground— 
as whey-drying aid, 23, 526; 24, 90 
in calf ration, 2], 153 
in grass silage, 30, 105 
in ration, effect on butterfat composition, 
21, 532 
malt, dry, effect on fat percentage, 24 505 
pastures, palatability, 25, 504 
Reno, palatability, 25, 504 
rolled, effect on milk flavor, 2], 665 
silage, 24, 514 
straw for preventing bloat, 27, 784 
vitamins in—(see Vitamin B etc.) 
Barn—(see also Barns, and Stable) 
hay-drier, development and use, 27, 654 
pen-type— 
mastitis control in, 30, 553 


uninsulated, in Wisconsin, 30, 595 
Barns—(see also Barn, and Stable) 
fly control in, 26, 219 
Oospora lactis from, 27, 667 
types in use, 28, 729 
Base exchange— 
milk, curd characteristics, 24, 866, 1042; 
26, 263 
principle, 30, 537 
treated skimmilk powder, 23, 487 
Baumé reading of condensed ice cream mix, 
23, 229 
Beans, Navy, vitamin B complex in, 27, 875 
Bedding, absorptive capacity, 23, 355 
Beef— 
muscle, growth factor in, 25, 680 
tallow, in calf ration, 25, 118 
Beeswax— 
for covering feed pellets, 28, 8 
in rumen studies, 27, 643 
Beet— 
extract, effect on heat stability of skim- 
milk, 29, 224 
molasses, dehydrated, composition, 28, 343 
pulp— 
ammoniated, as feed, 27, 225 
dried— 
composition, 26, 292 
effect on flavor of milk, 2], 345, 
663, 665, 666 
in ration, 23, 556 
molasses, composition, 27, 226; 28, 
343 


effect on— 
ascorbic acid in milk, 23, 48 
color of milk, 22, 720, 814; 23, 
498; 24, 74 
flavor of milk, 22, 718; 23, 498, 
500; 24, 74 
oxidized flavor, 22, 724 
pH of rumen ingesta, 24, 662 
rancid flavor of milk, 22, 725 
in ration, 2], 531 
molasses— 
effect on butterfat constants, 22, 
424 


in ration, 2], 316; 27, 635 
vitamin D content, 22, 600 
vitamin E potency, 23, 571 
Beetles on corn, 29, 
Beets, sugar, effect on milk flavor, 2], 663 
Benzaldehyde inhalation, effect on milk flavor, 
25, 382 
Bermuda grass— 
carotene content, 26, 678 
in pasture, 27, 189 
Betacoccus cremoris No. 7, in cheese starters, 
24, 969 : 
Betaine, vs. choline (see Choline) 
— ladys-thumb, viability in silage, 23, 


Bile— 

in digestive mixture, 30, 13 

salts therapy in sweet clover poisoning, 24, 2 
Biopsy, testicular, 27, 769 
Biotin— 

effect on diarrhea in calves, 29, 762 

in calf ration, 29, 517; 30, 88 
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Biotin— (ctd.) 
in casein, 27, 581 
in corn molasses, 27, 581 
in feeds, effect of storage on, 27, 877 
in ketosis therapy, 29, 1 
in milk, 27, 630; 29, 783 
in rumen, 27, 581 
in starch, 27, 581 
in timothy hay, 27, 581 
in urea, 27, 581 
Birth weight of Holstein calves, 30, 483 
Bismo-Pepsol compound for calves, 23, 120 


Bitterweed, effect on milk flavor, 2], 664; 23, 


496 


B-K, use in milking machine inflations, 29, 851 


Bleaching time of butter, 2], 386 
Blind halves in goat’s udder, 25, 549 
Blindness— 


in bulls, 29, 672 

in calves, 22, 324, 804; 23, 117; 24, 524 
night, in calves, 22, 804 

with vitamin A deficiency, 24, 893 


Bloat— 


gases generated in, 23, 348 

in calves, 22, 577 

in cattle, 23, 343, 550; 26, 929 

relation to fermentation rate of rumen in- 
gesta, 25, 785 

rumen gases in, 25, 684 

studies on, 27, 779 


Blood— 


acetone bodies, 23, 501, 502; 25, 837, 851, 
861; 29, 132, 151; 30, 566 
agar, growth-promoting properties, 24, 528 
analysis, committee on, 23, 192 
arterial, milk precursors in, 29, 183 
arterio-venous— 
changes in, 25, 915 
differences, 22, 437 
ascorbic acid content (see Ascorbic acid) 
bovine— 
composition, 2], 689; 22, 251; 23, 125 
leucocyte count, 26, 3} 
phosphorous, inorganic, in, 25, 537 
calcium— 
arterio-venous differences, 23, 1048 
changes in, 24, 
content, effect of winter ration on, 22, 
459 
calves— 
composition changes in, 23, 94 
magnesium content, 2], 710 
carotene content (see Carotene) 
catalase activity, effect of sulfanilamide on, 


cell volume, 30, 123 

cellular antigens for determining parentage, 
changes, factors influencing, 30, 564 
choline level, effect of ration on, 39, 641 
chylo microns in, 27, 645 

clotting time, effect of toxic sweet clover on, 


composition—22, 245, 251 
changes in, 23, 538 
effect of— 
carotene feeding on, 22, 457 
sorgo rations on, 28, 537 


urea and linseed meal rations on, 
26, 658 
urea ration on, 22, 463 
vitamin A feeding on, 22, 457 
in ketosis, 25, 911 
of calves, fed remade milk, 29, 527 
studies on, 29, 831 
constituents, factors affecting, 23, 543 
cow’s— 
cholesterol content, 21, 475 
composition— 
effect of pasture on, 2], 478 
relation to lactation period, 2], 479 
relation tu rancid milk, 21, 475 
fatty acid content, 21, 475 
lipase content, 2], 475 
lipolytic activity, 2], 476 
dried, vitamin D potency, 21, 708 
~ cree count, 29, 831 
at— 
arterio-venous differences, 23, 1047 
procedure, Allen modification, 23, 544 
fibrin, effect on sperm motility, 29, 410 
for perfusion, care of, 24, 142 
glucose— 
changes in, 29, 15] 
effect of pre- and post-partum feed on, 
30, 566 
in perfusion studies, 27, 637 
heifer’s, hemoglobin content, 2], 61 
hemoglobin value, 29, 831 
lactic acid content, 24, 319 
leucocyte count, 29, 831 
~~ w venous, milk precursors in, 29, 


meal— 
composition, 28, 343 
in ration, 27, 635 
vitamin E potency, 23, 571 
mineral— 
composition, 29, 831 
studies on, 26, 738 
of calf— 
cell volume changes in, 30, 584 
choline content, 30, 457 
composition, 22, 286, 565, 577; 29, 663 
constituents, changes in, 30, 
fat content, 25, 119 
hemoglobin content, 22, 323 
protein content, 22, 786, 792 
urea nitrogen in, 22, 786, 792 
of calves— 
analysis, 27, 233 
calcium content, 22, 461 
carotene content, 22, 323 
cell volume, 30, 983 
composition, 22, 559, 575 
fat content, effect of oil feeding on, 22, 
472 


hemacrit and hemoglobin values, 22, 
564, 575 

hemoglobin, changes in, 30, 983 
inorganic constituents, 30, 983 
phosphorus content, 22, 461 
vitamin A content, 29, 515 

of cat, composition, 22, 245 

of cattle, composition, 22, 245, 251 

of dairy calf, magnesium content, 2], 689 
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Blood—(ctd.) 
of dairy cattle, composition, 25, 537; 29, 
831 


of dog, composition, 22, 245 
of goat, composition, 22, 241, 442 
of hen, composition, 22, 245 
of horse, composition, 22, 245 
of human, composition, 22, 245 
of rabbit, composition, 22, 245 
of rat, composition, 22, 245 
of sheep, composition, 22, 245 
of swine, composition, 22, 245 
oxygenation, apparatus for, 24, 142 
phosphorus— 
changes in, 24, 202 
content, effect of winter ration on, 22, 
459 


picture in— 
calves, effect of vitamin A feeding on, 
cows, at parturition, 29, 514 
newborn calf, 26, 1023 
normal and milk fever cows, 25, 711 
poikilocytosis, 26, 738 
scurvy, 27, 636 
plasma— 
apparatus for removing, photograph of, 
ascorbic acid content (see Ascorbic 
acid) 
calcium content, 2], 317; 30, 546 
carbon dioxide combining capacity, 23, 
1016 
carotene content (see Carotene) 
cholesterol in, 24, 319 
magnesium content, 2], 689; 23, 570 
neutral fat in, 24, 319 
nitrogen in, 23, 94 
of calves, studies on, 23, 94, 125; 24, 
522; 25, 433, 687; 27, 651, 867; 28, 
139, 821 
phosphates, factors influencing, 30, 546 
phosphorus content, 2], 317; 29, 318; 
30, 546 
properties in ketosis, 23, 557 
vitamin content (see Vitamin A, B etc.) 
precursors of milk, 22, 437; 29, 183 
separation of leucocytes from, 21, 566 
serum— 
calcium content, 29, 528; 30, 861 
carotene content (see Carotene) 
—— 23, 86, 87; 29, 769; 30, 


lipolytic action, 26, 392 
of calves, studies on, 21, 707; 22, 323; 
29, 521 
of heifers, 24, 336 
phosphatase in, 29, 770 
studies of Louisiana dairy cows, 29, 526, 831 
sugar— 
arterio-venous differences, 24, 319 
-combining power of plasma in ketosis, 
in bovine, 22, 254 
relation to ketosis, 24, 193 
vitamin content (see Vitamin A, B etc.) 
Bloom gelometer, 21, 353 
Blue cheese—(see cheese, Blue) 


Blue grass—(see also Kentucky blue grass) 
carotene content, 27, 587 
dry matter content, 22, 38; 26, 548 
frosting, effect of, 23, 550 
Kentucky— 
carotene losses in, 27, 631 
silage from, 25, 519 
mow drying, 30, 571 
nutrient X in, 29, 550 


ll 


pasture—25, 677 (See also Blue grass pas- 


tures) 
composition, 24, 764 
effect on rumen ingesta, 22, 986; 
792 


weed control in, 26, 878 
pastures—(see also Blue grass pasture) 
evaluation, 29, 540 
fertilized with cow urine, 24, 761 
grazing data on, 24, 515 
yields, 28, 174; 29, 393 
relation to bloat, 23, 550 
Bodine mixer motor, 31, 635 
Body-— 
size— 
and lactation rate. 27, 593; 28, 49 


25, 


relation to milk production, 24, 127; 


temperature of cow, 28, 511 (see also Tem- 


perature) 
Bone— 


composition, as affected by ration, 24, 206 


meal— 
ash content, 21, 82 
fluorine content, 2], 82 
in ration, effect of, 24, 519 


in ration, long time experiments on, 22, 


steamed— 
in calf starter, 2], 164 
protein content, 27, 226 
supply, 26, 726 
Bones,— 
of calf—- 
breaking strength, 2], 709 
composition, 2], 82, 709; 22, 286 
of cattle— 
ash content, 2], 82 
fluorine storage in, 2], 81 
of cow, effect of vitamin D deficiency 
of embryo, fluorine content, 2], 82 
of fetus, fluorine content, 21, 82 
rib, photograph of, 22, 288 
Borate buffer solution, preparation, 2], 23 
Borax, effect on phosphatase test, 22, 198 
Borden— 
award, 2], 99, 523; 22, 664, 683, 1063; 


on, 


23, 


824; 24, 755; 25, 761; 26, 818; 27, 726; 


28, 641; 29, 584; 30, 625 

rebodying process for cream, 22, 875 
Boric acid as preservative, 27, 747 
Bottle washing, cost calculations, 27, 669 
Bottles, milk—(see Milk bottles) 
Bound water—(see Water, bound) 
B.Q.C., 21, 23 
Brahman cattle in tropical America, 27, 610 
Bran, wheat—(see Wheat bran) 
Brassica juncea—(see Mustard, India) 
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Bread, nutritive value, with dry milk, 29, 511, 
821 


Breed—(see also Breeds) 
as factor in oxidized flavor, 26, 1099 
associations, inter-breed program for, 29, 


comparison of Vitamin D in milk, 27, 733 
counts, correlation with reduction time, 23, 
295 
effect on— 
intramammary temperature, 27, 184 
pH of semen, 30, 933 
tiboflavin content of milk, 28, 259 
relation to acetone bodies in blood and 
urine, 25, 851 


relations, committee on, (see American 
Dairy Science Association, committees) 
Breeding— 
artifiicial— 
associations— 


inseminator training for, 29, 482 
management methods, 29, 481 
uniform annual reports, 24, 490 
central organizations for, 29, 552 
conception rate with, 29, 556; 30, 547 
fertility level in, 30, 817 
nutrition of bulls in, 30, 1003 
semen for, 23, 530 
time of insemination, 29, 556 
to control genital infections, 26, 755 
a My pregnancy diagnosis with, 29, 


dairy cattle— 
analyses for, 22, 477 
post-war international cooperation, 26, 
729 


report on, 26, 724 
developments in, 28, 730 
difficulties, use of hormones for, 2], 105 
efficiency— 
effect of — 
bone meal on, 24, 520 
vitamin D deficiency on, 21, 331 
effect on production, 22, 230 
tactors affecting, 27, 981 
in artificial insemination, 27, 659; 29, 
7 


in dairy cattle, 23, 549, 1171; 28, 659 
in Louisiana herds, 24, 510 
influence of age on, 29, 337 
of bulls used artificially vs. naturally, 
25, 694, 695 
of cattle, relation to estrus, 26, 757 
of dairy herd, 21, 283 
of proved (aged) sires, 21, 725 
relation to rump inclination, 30, 25 
yearly variations, 27, 990 
experiment, cooperative, 30, 548 
performance of bulls, relation to nutrition, 


philosophy, 27, 591 
plans, community, 22, 473, 477 
program, community, bulls studs in, 22, 473 
programs, influence of disease in, 22, 478 
records— 
life-time of cows, 27, 991 
of dairy herd, analyses of, 22, 468 
seasonal variations, 30, 547 


schedule, form for, 2], 284 
worth, estimation, 28, 361 
Breeds—(see also Breed) 
feed cost variations between, 29, 345 
of dairy cattle, course in, 29, 345 
Breis, mammary tissue, lactose formation in, 
Brewers’ dried grains— 
effect on milk flavor, 2], 665 
in calf ration, 2], 147 
vitamin E potency, 23, 571, 572 
Brick cheese— 
acid— 
defects, relation to pH, 2], 615 
grade, 21, 616 
acidity, 2], 438, 616 
bacterial content, changes during ripening, 
23, 512; 24, 1018 
bacteriology of, 24, 1015; 25, 313, 323; 26, 


833 
“blowing” in, 23, 513 
carotene content, 29, 159 
chemical changes during manufacture, 23, 
512 
composition, 2], 438; 28, 832 
curing, 24, 878 
delayed salting, 24, 873 
“early-gas” defect, 26, 833 
extraneous matter in, 2], 3, 443 
from pasteurized milk, 24, 875 
gas-producing organisms in, 21, 435 
lactobacilli in, 23, 513 
“late-gas” defect, 21, 433 
loaf size, 21, 437 
manufacturing methods for, 25, 313 
mechanical holes in, 21, 437 
milk for, 22, 101 
moisture content, 2], 436, 438 
pasteurization of milk for, 21, 438 
pH, 21, 615; 24, 1018; 25, 316, 326 
phosphatase test of, 30, 910 
photograph of, 26, 835, 836, 837 
quality, factors affecting, 22, 102; 24, 1022 
ripening, studies on, 25, 323; 28, 831 
salt content, 21, 436, 438; 24, 877 
sediment test for, 2], 3 
smear, relation to flavor, 28, 827 
splitting, 2], 433 
starter, 21, 435, 615; 22, 101; 23, 512; 24, 
1015, 1016; 25, 315, 324 
streptococci in, 21, 615; 23, 512 
surface— 
flora, effect of salt on, 28, 831 
smear, pH, 28, 832 
texture score, 21, 437 
washed curd vs. conventional method, 25, 
313 
Brilliant— 
blue, FCF, use in semen, 29, 816 
cresyl blue as fat stain, 22, 11 
green-bile media for coliform group, 21, 
559; 25, 478 
Brine, diacetyl solubility in, 25, 175 
— goats, live weight and energy yield, 27, 


Brome grass—(see also Bromus) 
-alfalfa— 
association, evaluation, 30, 574 
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Brome grass—(ctd.) 
silage—(see Silage) 
Canadian, carotene content, 23, 364 
carotene content, 22, 111; 23, 364; 27, 587, 
631 


gas generated from, 23, 348 
-Ladino clover association, evaluation, 30, 
574 


pasture, 25, 677, 779; 26, 878; 28, 174 
Bromus—(see also Brome grass) 
inermis Leyss, in pasture, 28, 174 
secalinus (ground cheat), feeding value, 27, 
627 


Broomcorn— 
composition, 23, 1025 
silage, 23, 564, 1023 

Brown Swiss— 
blood— 

carotene content, 22, 514 

plasma, ascorbic acid content, 24, 154 
Breeders Association, trophies from, 22, 56 
bull calf, intersex in, 30, 552 
milk— 

ash content, 2], 263 

color, 25, 1007 

composition, 2], 263; 28, 306 

energy yield, 2/, 

fat content, 21, 263; 26, 667 

lactic acid content, 27, 747 

lactose content, 2], 263 

lipase in, 22, 151 

oxidized flavor, 26, 1099 

protein content, 21, 263 

riboflavin content, 22, 779 

water content, 2], 263 

yields, 21, 263 
milkfat, carotenoid content, 22, 737 

Browning— 
of evaporated milk, 30, 540 
studies on, 30, 527 

Brucella— 
abortus— 

Bang, survival in ice cream, 21], 36 
in fetus, 22, 445; 23, 762 
in placental material, 23, 762 
infection with, 23, 756 
infections in animals other than cattle, 
23, 761 
porcine, survival in ice cream, 21, 36 
survival in cheese, 29, 71 
melitensis, survival in ice cream, 21, 36 
Brucellosis—(see also, Abortion, Bang’s disease, 
etc.) 
agglutination test for, 23, 755 
calfhood vaccination, 28, 728 
control, 23, 755 
B.T.C. as sanitizer, 30, 564 
Buffalo milk, composition, 30, 389 (see also 
Milk) 
Bull—(see also Bulls, sire and sires) 
association, cooperative, 22, 473 . 
associations in Utah, Extension-Farm Se- 
curity, 22, 474 

calves, effect of vitamin A deficiency on, 
23, 574 

fertility, relation to semen variations, 24, 
321 


index, 30, 22 


loan project, 30, 548 
progeny test, 27, 591 
ration, wheat germ oil in, 27, 551 
semen— 
amount and quality, effect of exercise 
on, 24, 509 
bacteriology of, 24, 911 
characteristics, 27, 297 
fertility, evaluation, 24, 508 
quality, evaluation, 26, 483 
shipping, 27, 143 
spermatozoa in, 26, 69 
variations in, 24, 321 
yolk-buffer pabulum for preserving, 23, 
399 


sperm— 
effect of amphyl on, 25, 691 
stimulation by ascorbic acid, 23, 873 
spermatogen activity, seasonal effect, 29, 556 
spermatozoa— 
morphological variations, 23, 531 
storage, 23, 530; 24, 574 
studs in community breeding program, 22, 
473 
testes, photomicrograph of, 29, 679, 682 
vitamin A studies on, 27, 769 
Bulls—(see also Bull, sire and sires) 
age, effect on breeding efficiency, 23, 1174 
blindness in, 29, 672 
breeding— 
behaviour, 27, 555 
efficiency, 23, 1171; 25, 690, 692, 694, 
695 
performance, 25, 689; 28, 311 
records, 24, 328; 25, 672 
butterfat transmitting ability, 23, 544 
care and management, 23, 579 
chloretone feeding, 25, 690 
classified, 21, 302 
deleterious genes in, 29, 557 
diseases of, 22, 478 
efficiency, graphic demonstration, 25, 1001 
fertility—26, 723; 27, 559 
factors affecting, 29, 534, 669 
level, data on, 30, 820 
relation to— 
carotene levels, 29, 522 
character of sperm, 25, 693 
studies on, 25, 815 
fertilizing capacity, effect of vitamin C on, 
growth— 
carotene levels for, 27, 632 
curves, 29, 673 
relation to nutrition, 28, 311 
in artificial breeding, nutrition of, 30, 1003 
indexing, new method for, 27, 921 
life-span, average useful, 23, 458 
losses, cause of, 23, 548 
plasma phosphatases of, 30, 546 
progeny-tested, 27, 
proving— 
at Huntley, 23, 547 
use of records in, 2], 651 
relation to nicking, 23, 710 
reproduction— 
capacity, 29, 522 
carotene levels for, 27, 632 
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Bulls—(ctd.) 


effect of vitamin A deficiency on, 29, 
669 


selection, 28, 893 
semen fertility, effect of chloretone on, 27, 
657 


sexual desire, effect of carotene on, 27, 632 
twin-born, with heifers, 23, 550 
used in artificial insemination, feeding, 30, 


544 
vitamin A deficiency in, 30, 687 
weight, estimation, 29, 141 
Bursa bursa-pastoris—(see Shepherd’s purse) 
Bush sickness—(see Anemia) 
Butter— 
acetylmethylcarbinol content, 22, 79; 23, 
159; 25, 175 
acid degree, number or value, 22, 427; 23, 
245, 275; 30, 211 
acids—(see also Fatty acids) 
titration values, 2], 339 
action of cultures in, review, 27, 79 
analysis, committee on, 23, 193, 194 
aroma, effect of Pseudomonas putrefaciens 
on, 24, 528; 26, 945 
bacteria retained in, 27, 567 
bacterial content, 2], 187, 188; 23, 319; 29, 


445 
bitter, 21, 191, 393 
bleached, 21, 393 
bleaching time, 2], 386 
body criticisms, 24, 66 
carotene— 
changes in, 26, 769 
content—(see Carotene) 
carotenoids from, 24, 813 
cheesy, 21, 393; 23, 175, 427; 24, 528; 26, 
943 


churning time, effect of soybean fat on, 22, 


coliform types in, 25, 724 
color, carotene as, 30, 533 
commercial salted, deterioration, 30, 211 
composition— 
effect of feeds on, 21, 540 
uniformity, 23, 507 
copper content, 22, 426; 23, 53, 506; 27, 47 
crumbly, 21, 540; 22, 425 
cryophilic organisms in, 29, 439 
culture—(see also Starter and Starters) 
effect on— 
acid value of butter, 23, 279 
growth of lipolytic organisms, 23, 
303 


influence on quality, 27, 676 
organisms— 

effect on acid number of fat, 23, 

249 
microscopic determination, 2], 557 
cultures—(see also starter, and starters) 

acetylmethylcarbinol in, 22, 67 
action in butter, review on, 27, 79 
bacteriology of, review on, 26, 83 
diacetyl production, 22, 67, 74 
effect on diacetyl production in butter, 


organisms in, 22, 79 
pH, 22, 75 


defects due to yeasts, 29, 507 
deterioration— 
causes of, 2], 545 
due to water supply, 29, 510 
effect of cream acidity on, 2], 385 
influence of temperature on, 2], 385 
diacetyl content—24, 528; 25, 175 
changes in, 22, 79; 23, 159; 27, 677 
effect of bacteria on, 26, 943; 27, 677; 
, 93 
effect of— 
air and oxygen on, 23, 643 
light on, 23, 646 
effect on survival of E. coli in milk, 24, 424 
ester odor in, 23, 174 
fat— 
constants, effect of ration on, 22, 424 
globule membrane, materials in, 28, 
618, 654 
fatty acid content, studies on, 25, 591; 27, 
678 


7: 
feed effects on, 2], 529 
fishiness, observations on, 27, 45 
fishy, 2], 392 
flavor— 
criticisms, 23, 235; 24, 889 
defects— 
effect of acid number of fat on, 
23, 173 
evaluation by judges, 25, 557 
deterioration in storage, 21, 190 
effect of— 
acid on, 23, 654 
bacteria on, 27, 677; 28, 93 
moisture on, 23, 655 
peppergrass on, 26, 505 
rocessing on, 23, 657 
'seudomonas putrefaciens on, 26, 
943 


salt on, 23, 656 
starter on, 23, 159 
storage temperature on, 23, 657 
score, 30, 211 
scoring, standardization, 26, 63 
flavors, influence on quality, 27, 676 
Frenchweed flavor, 26, 505 
fumigation with methyl bromide, 26, 209 
garlic flavored, judging, 25, 725 
hardness, effect of feeds on, 2], 540 
heat treatment, effect on oxidation, 26, 409 
holding test, 22, 428; 24, 883 
in‘calf ration, 23, 553 
in Central America, 27, 613 
in rat ration, 22, 3 
Indiana, copper content, 23, 57 
a content, effect of peppergrass on, 26, 
5 


Iowa, acid number, 23, 174 
judges, 23, 326 
judging, 23, 4, 325; 24, 650; 26, 63; 27, 678 
keeping quality—2/, 385; 23, 423 
after storage, 21, 187 
at 15.5° C., 21, 545 
at low temperatures, 24, 545 
effect of— 
bacteria on, 25, 25 
copper on, 23, 58 
enzymes, acid and salt on, 25, 25 
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Butter— (ctd.) 


microorganisms on, 2], 547 
parchment on, 24, 117 
season on, 2], 
storage temperature on, 27, 678 
relation of— 
acid values and ratios to, 22, 427; 
, 275 
lipolytic organisms to, 21, 549 
pasteurization temperature to, 23, 
318 


proteolytic organisms to, 2], 548 
test, 24, 883 
knaysi reading on, 27, 678 
lardy, 21, 393 
lecithin in, 22, 709, 710 
limburger flavor, 23, 426 
lipase action in, 25, 232 . 
lipolysis, effect of storage temperature on, 
lipolytic organisms in, 2], 189, 191, 549; 
, 3 29, 445 
medicinal flavor due to aerobacter, 27, 668 
metallic flavor, 21, 389 
microflora— 
— in relation to temperature, 22, 
4 


at low temperatures, 24, 545 
changes in, 23, 508 
relation to keeping ot, 21, 547 
microscopic examination, 21, 
Minnesota, vitamin A potency, 78, 473 
mold— 
control with treated parchment, 22, 
527; 28, 701 
fragments in, 27, 369, 563 
inhibitors for, 23, 509, 509 
mycelia— 
count as index of quality, 27, 667; 
28, 519 
factors influencing, 22, 367 
grade, relation to score, 26, 1091 
growth in, 25, 717 
retained in, 24, 548; 26, 768 
prevention— 
by propionate-treated parchment, 


photograph of results, 22, 532; 28, 
705, 706 
moldy, 21, 190; 23, 427 
musty, 2], 393 
tae acid number, 23, 177 
oil— 
acid values, 27, 811 
analysis, 27, 812 
antioxidants for, 30, 400 
bleaching time, 21, 393 
choline content, 25, 654 
—_ of carotene on, 30, 534 
at— 
constants, 23, 204 
extraction from, 29, 505 
free, volatile fatty acids of, 30, 213 
ay treatment, effect on oxidation,: 26, 


in calf ration, 22, 471; 30, 588 
in ice cream mix, 29, 374 
iodine number, 23, 204 


keeping quality, 27, 807 
lipase action on, 28, 814 
lipolysis—27, 676; 28, 795 
effect of pitocin on, 27, 645 
manufacturing methods, 27, 807 
Mojonnier analysis, 24, 807 
oxidation, 26, 409; 27, 810 
oxidized flavor, 27, 171 
peroxide value, 23, 204; 26, 411; 29, 
147 


refractive index, 23, 204 
stability, 26, 760 
steam distillation, 27, 177 
tocopherol content, 27, 812 
vitamin content, 27, 812 
oily, 27, 190, 389 
Oklahoma, acid number, 23, 178 
old cream, relation of microflora to, 2], 549 
Oregon, acid number, 23, 177 
parchment, treated, 28, 701 
peppergrass flavor in, 26, 505 
— ae 21, 386; '29, 58 
pH, 2 
+ Le see also Phosphatase test) 
test, 21, 29; 25, 289 
values, 23, 510; 24, 526 
phospholipids in, 26, 938 
post-war position, 28, 723 
printed, parchment for, 24, 117 
properties, relation of feeds to, 2], 529 
proteolytic bacteria in, 27, 189, 191, 547; 
29, 445 
Pseudomonas— 
fragi in, 23, 176; 24, 10 
putrefaciens in, 24, 528; 27, 39 
putrid— 
causative organism in, 24, 921 
flavor in, 23, 427; 24, 528 
Pseudomonas putrefaciens in, 27, 39 
relation of microflora to, 21, 549 
studies on, 26, 943 
quality— 
as affected by salted cream, 25, 59 
colorimetric method for estimating, 25, 


effect of — 
acid number of fat on, 23, 173 
salt in cream on, 23, 1225 
extension program on, 23, 586 
holding test, factors affecting, 22, 428 
influence of starter and butter flavor on, 
27, 676 
neutral red test for, 25, 589, 725 
relation to— 
cream quality, 2], 553 
microflora, 2/, 
mold mycelia count, 27, 667 
rancid—21, 190, 393, 549; 23, 174, 307, 427 
reduction tests on, 2], 386 
rollerless churn for, 22, 424 
room temperature holding test, 22, 428 
Roquefort flavor in, 21, 190; 23, 426 
salt— 
content, relation to flavor, 22, 428; 23, 
656 


determination, mercurimetric method 
for, 29, 431 
test, 22, 163 
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Butter—(ctd.) 
ted— 
bacterial content, 21, 188 
deterioration, 21, 545; 30, 211 
fatty acid content, 25, 591 
keeping quality, factors affecting, 22, 
427 


score— 
factors affecting, 30, 214 
relation to— 
knaysi reading, 27, 678 
mold mycelia grade, 26, 1091 
surface vs. interior, 27, 679 
scoring, 23, 5 
serum— 
ethanol-soluble lipides in, 28, 654 
microflora, 21, 553 
microscopic examination, 2], 553 
pH, 23, 278 
volatile acids in, 30, 214 
skunk odor in, 23, 174 
soapy, 21, 393 
sour— 
cream— 
deterioration, 21, 545 
vs. sweet cream, 23, 162 
flavor, 2/, 190 
spoilage—- 
due to bacteria in water, 25, 724 
organisms, sources, 23, 428 
stale flavor, 21, 389; 23, 427 
starter— 
culture in, 23, 160 
distillates in, 25, 591 
starters in, review on, 27, 79 
sticky— 
composition and hardness, 2], 540 
in Oregon, overcoming, 22, 425 
storage— 
bacterial changes in, 21, 188 
flavor deterioration in, 21, 190 
keeping quality, 2], 187 
temperature, effect on— 
flavor, 23, 165, 657 
keeping quality, 21, 385; 27, 678 
lipolysis, 25, 
tallowy, 23, 427 
tests for keeping quality, 23, 425 
Texas, acid number, 23, 177 
total solids content, 28, 849 
unsalted— 
bacterial content, 2], 188 
flavor deterioration in, 21, 190 
keeping quality, 25, 719 
= and proteolytic bacteria in, 
, 19 
vs. salted, keeping sone * 162, 318 
vitamin A—(see a so Vitamin A 
activity, 23, 720 
content, 23, 575; 27, 58, 64 
potency, 23, 767 
value, 21, 41 
volatile acids in, 30, 211 
wash water, treatment, 29, 510 
water organisms in, 23, 428 
wrapper— 
avenized vs. standard parchment for, 
24, 117 





mold inhibitor on, 23, 509 
propionate-treated, 23, 509 
yeast from, 29, 507 


Buttercup seed, viability in silage, 23, 267 
Butterfat—(see also Milkfat) 


acid degree, number or value, 22, 428; 23, 
173, 245, 247, 249, 254, 277, 303, 307; 26, 
885; 27, 175 

acidity, 21, 335, 341 

action of penicillia on, 22, 435 

antioxidant for, 23, 668; 25, 299 

carotene content—(see Carotene) 

carotenoids in, 24, 813 

coefficient of expansion, 23, 527 

composition, factors affecting, 22, 442; 23, 
649; 26, 247 

content of milk, 26, 667 

density, 23, 240, 286 

diacetyl solubility in, 25, 175 


dispersion in buttermilk, 22, 547 
> dried, future of, 27, 605 


effect of— 
air on, 23, 643 
light on, 23, ea 
oxygen on, 23, 643 
ype ming ag lipides in, 28, 654 
fat acidity, 27, 
fatty acid— 
distribution in, 24, 166 
fractions, nutritive value, 23, 1205 
film, removal by detergents, 23, 465 
flavor, effect of moisture on, 23, 
fractions, studies on, 30, 299, 302 
free fatty acids, Mojonnier test of, 24, 165 
growth-promoting value, 26, 429 
hardness, effect of feed on, 2], 530 
hydrogenated, nutritive value, 24, 1028 
hydrolysis, measuring, 25, 5 
in calf ration, 25, 117 
in ration, 2], 537; 22, 7; 24, 517; 30, 299 
iodine number or value, 2], 530; 24, 265 
liquid vs. solid, Baumé readings on, 23, 233 
losses, 23, 1073; 25. 373 
melting point, factors affecting, 2], 530; 
22, 457; 23, 593 
membrane, bound water in, 2], 176 
non-saponifiable fraction, in ration, 23, 184 
nutritive value, 23, 181, 1205; 24, 1027 
oiling off, 2], 411 
oxidation, 21, 391; 23, 666 
percentage— 
effect of age of cow on, 27, 903 
prediction, 23, 
sire index, 23, 106 
phosphorus content, 23, 1201 
production— 
factors affecting, 2], 422; 25, 931 
heritability, 25, 975 
of crossbred dairy cattle, 30, 551 
relation to— 
fat content of ration, 23, 558 
type ratings in Ayrshires, 30, 550 
response to shark liver oil in ration, 
27, 155 
transmitting ability of sires > 28, 893 
vitamin A requirements, 27, 5 
rancidity, relation to acidity, 23, 307 
records, yearly, calculation, 24, 181 
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Butterfat—(ctd.) 
refractive index, 22, 457 
Reichert-Meissl number, 2], 530 
removal from equipment, 23, 463 
replacement with coconut oil in rat ration, 
25, 877 
saponification value, 21, 530 
specific gravity, 23, 527 
surfaces, protein denaturation in, 23, 866 
test, factors affecting, 27, 640 
testing of 80% cream, 29, 689 
thiocyanogen values, 21, 534 
versus— 
coconut oil in ration, 23, 182 
corn oil in ration, 23, 182 
cottonseed oil in ration, 23, 182 
soybean oil in ration, 23, 182 
vitamin—(see also Vitamin A, B, C, etc.) 
A content, 22, 65, 495; 23, 765; 26, 
925; 27, 57, 63 
D content, 2], 322; 22, 602, 602; 26, 
743; 27, 736 
volatile acidity, relation to rancidity, 23, 307 
Buttermaking— 
carotene distribution in, 28, 103 
cream pasteurization for, 23, 315 
vitamin A distribution in, 28, 103 
Buttermilk— 
alcohol number, 2], 174 
analysis, 23, 194 
ash alkalinity, 27, 671 
bacteria retained in, 27, 567 
bound water content, 2], 174 
carotene content—(see Carotene) 
condensed, sweet-cream, use in ice cream, 
26, 770 
cultured— 
effect of acidity on, 23, 520, 521 
effect on blood-clotting time, 28, 167 
phosphatase test—(see Phosphatase 
test) 
curd tension, 22, 545; 23, 862; 24, 439, 667 
dried—(see also Buttermilk, dry) 
ammonia content, 29, 648 
ash alkalinity, 28, 227 
color, 22, 186 
composition, 22, 182 
flavor, 22, 187 
hygroscopic properties, 22, 182 
merits, 27, 606 
properties, 22, 179 
solubility, 22, 185 
sweet-cream, use in ice cream, 26, 770 
ethanol-insoluble lipides in, 28, 654 
fat— 
determination, report on, 28, 325 
dispersion in, 22, 547 
globule “membrane”, materials in, 28, 
618, 654 
losses in, 23, 321 
lecithin in, 22, 710 
mold— 
fragments in, 27, 369, 563 
mycelia retained in, 26, 768 
neutralization, detecting, 27, 671 
phosphatase test—(see Phosphatase test) 
phospholipids in, 26, 939 
powder, sweet-cream, in ice cream, 27, 419 


sulfides in, 26, 846 
sweet-cream— 
lipids from, 22, 1011 
preparation, 22, 876 

tallowy flavor in, 28, 576 

viscosity, 2], 174 

vitamin A content—(see Vitamin A) 

washed cream, preparation, 22, 876 
n-Butyl alcohol test of cream, 23, 286 
Buty] stearate, effect on milk clotting, 24, 435 
Butyric acid— 

as milkfat precursor, 30, 188 

effect on curd tension, 24, 436 

in milk, 30, 531 

influence on fat test, 24, 808 
n-Butyric acid in steam distillation of fatty 

acids, 27, 176 
Butyro-refractometer degree of milkfat, 27, 294 
By-products mixtures in concentrate ration, 30, 
223 


CABBAGE— 
effect on flavor of milk, 21, 661, 663, 664, 
665 


extract, effect on heat stability of skim- 
milk, 29, 224 

Cacao—(see also Cocoa) 

products, vitamin K content, 28, 167 

shell, effect on blood clotting time, 28, 167 
Cachexia in calves, 22, 563 
Calciferol in ration, 26, 430; 30, 301 
Calcium— 

acetate, effect on— 

pH and heat coagulation of milk, 27, 
289 


protein stability in frozen milk, 30, 845 
coagulation temperature of milk, 23, 
411 


butyrate, action of lipolytic organisms on, 
23, 312 
caproate, action of lipolytic organisms on, 
23, 312 
caprylate, action of lipolytic organisms on, 
23, 312 
caseinate— 
cream, 22, 549 
sols, properties, 26, 1043 
solutions, surface tension, 27, 7 
chloride— 
as stabilizer for evaporated milk, 25, 


effect on— 
coagulation temperature of milk, 
23, 408 
curd tension of remade buttermilk, 


milk, 23, 22 

rennet coagulation, 24, 673 
mporees in calves, 22, 578 
relation to curd tension, 24, 429 

content of— 

blood of dairy cow, 29, 526, 831 
blood serum of calves, 21, 707 
cattle serum, 23, 86 
colostrum, 23, 16 
corn silage, 2], 60 
cottage cheese, 26, 305 
hay, 21, 60 
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Calcium—(ctd.) 


milk, 21, 320, 366 
effect on vitamin D deficiency, 22, 462 
from hay and pasture, 22, 450 
gluconate, administration in ketosis, 29, 136 
hypochlorite— 
corrosive action, 29, 757 
effect on mastitis bacteria, 24, 506 
relation to milkstone, 23, 624 
in blood, 21, 317; 22, 253, 286, 459, 461, 
565, 577; 23, 1048; 24, 202, 336; 26, 738; 


30, 861 
in bones of calf, 22, 287 
in timothy hay, 23, 566 
— relation to vitamin D deficiency, 24, 
lactate— 
crystals in Cheddar cheese, 25, 31 
effect on properties of milk plasma, 21/, 
418, 419 
metabolism— 
factors affecting, 25, 708 
of lactating cows, 29, 
of rats, 23, 29 
nitrate, effect on milk, 23, 22 
of blood serum at parturition, 29, 528 
a — a utilization, effect of cocoa on, 26, 
pentothenate— 
for calf ration, 29, 231 
in ketosis therapy, 29, 131 


phosphate—(see Mono-calcium phosphate) 


propicaate— 
as mold inhibitor, 23, 509, 509; 27, 
417; 28, 701; 29, 173 
for treating parchment, 22, 527 
in process cheese, 23, 707 
toxicity, 25, 170 
reserve in skeleton, 24, 519 
salts in milk to destabilize, 23, 503 
—sam, effect on lipid partition, 30, 


Calf—( ove also Calves) 


ay studies on, 2], 689; 22, 286; 29, 663; 
30, 5 
club— 

committee on, 23, 193 

work in Pennsylvania, 29, 483 
diarrhea, 30, 582 
drinking, open pail vs. nipple, 22, 697 
feeders, photograph of, 25, 531 
feeding— 

colostrum in, 29, 517 

of liquids, 22, 697 

stored colostrum in, 27, 652 

studies on, 22, 465 

use of oils and fats in, 22, 471 
globulin absorption by, 30, 
growing, dietary factors for, 26, 1023 
head, elevation in milk feeding, 25, 529 
intestinal tract, photograph of, 25, 530 
liquid administration to, 22, 697 
meals, use of yeast in, 2], 161 
milk feeding, 25, 529 
newborn— 

blood plasma carotene, 29, 708 

carotene utilization, 29, 381 

vitamin A content of blood plasma, 24, 


522; 29, 708 
nursing, negative pressure developed by, 28, 
431 


nutrition, carotene in 25, 571 
on cobalt-deficient ration, 28, 293, 294 
open-pail vs. nipple-pail feeding, 22, 701 
pellets, use of yeast in, 2/, 161 
pneumonia in, 2], 144 
rations, studies on, 2], 690, 706; 22, 283, 
460, 461; 25, 117, 764; 29, 801; 30, 87, 
175 
rumen, passage of liquids into, 22, 697 
scours— 
effect of vitamins on, 24, 977 
nutritional studies on, 25, 685 
starter— 
consumption, 29, - 
studies on, 30, 5: 
vitamins A and D i in, 26, 741 
starters— 
ingredients in, 2], 164 
rate of growth on, 2/, 165 
use of, 21, 161 
vitamin B in, 26, 726 
tissue, composition, 22, 790, 794 
with rickets, photograph of, 28, 526, 528 
Calfhood— 
diseases, relation to vitam:in A in blood, 24, 
522 
vaccination, effect on blood plasma vitamins, 
27, 652 
Calgon, effect on curd tension of milk, 23, 292 
Calgonite, use on milking machine inflations, 
California, dairy rg" rca, in, 22, 482 
Caliper, milk fat, 23, 5 
Calories of milk energy, oI, 263, 267 
Calorimeter for— 
heat of fusion of milk fat, 26, 170 
specific heat determination, 21, 400 
Calves—(see also Calf) 
ammonium bicarbonate utilization by, 22, 
787 
anorexia in, 2], 710; 23, 98 
birth weight, variations in, 30, 483 
blood, studies on, 21, 707, 708, 710; 22, 559, 
575, 803; 23, 129; 27, 651; 28, 139, 821; 
29, 519, 527; 30, 983 
bones, ash content and breaking strength, 
21, 709 
carotene— 
conversion by, 27, 651 
in nutrition of, 22, 321 
intake, effect of, 22, 803 
casein utilization by, 22, 787 
choline studies with, 30, 641 
cod liver oil for, 21, 143; 27, 331 
colostrum feeding, 29, 13 
convulsions in, 23, 98 
depraved appetite, 22, 563; 23, 101 
diarrhea in, 29, 762 
distillers’ dried solubles for, 30, 585 
dysphagia in, 23, 98 
dyspnea in, 23, 98 
effect of ultraviolet light on, 21, 705 
enteritis in, 23, 98 
fistulated, 23, 997 
growth— 27, 228 
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Calves—(ctd.) 
factors affecting, 21, 145, 148; 22, 285; 
23, 116; 27, 571 
in 4-H Club projects, 22, 486 
on calf starters, 2], 165 
on different levels of proteins, 23, 94 
on remade skimmilk, 29, 527 
on urea, 22, 787, 794 
on whole milk, 22, 560 
haircoat, effect of homogenized fat on, 29, 
41 
hay studies on, 21, 153; 29, 546; 30, 583 
health, on whole milk ration, 22, 562, 575 
hyperexcitability, 23, 98 
intestine length, 23, 1211 
irradiation, 22, 284 
liver storage of vitamin A in, 29, 519 
magnesium-vitamin D relationships, 22, 283 
mineral supplements for, 22, 573 
muscle pathology, 21, 145, 148 
myopic, 22, 805 
newborn, effect of colostrum on, 27, 867 
night blindness in, 22, 804; 23, 117 
nipple feeding, 23, 554 
nitrogen metabolism, 30, 589 
nutrition, review on, 25, 595 
nutritional deficiencies, 22, 563, 575 
nyctalopia in, 22, 803 
on nitrogen experiment, photograph of, 22, 
796 


on A beet pulp, photograph of, 27, 230, 


on whole milk ration, 22, 573 

papillary edema in, 22, 803 

papillitis in, 23, 117 

ene response to milk proteins, 23, 


post-mortem examinations of, 2], 145, 148 
protein— 

requirements, 27, 650 

supplements for, 26, 737 
purified diets for, 23, 553 
ration for, 2], 144 
rickets in, 2], 708; 22, 460; 28, 525 
sham fed, 23, 554, 997; 30, 499 
skimmilk for, 26, 715 
soybean oil-filled milk for, 30, 587 
spinal fluid pressure, 26, 740 
supplementary vitamins for, 29, 231 
survival, effect of vitamins on, 29, 517, 761 
tetanic convulsions in, 2], 710 
tetany in, 23, 98 
tongue contortion in, 23, 98 
urea utilization by, 22, 785; 27, 571 
ee of nitrogen compounds by, 22, 
vitamin studies on—(see Vitamin A, B, 

C, ete.) 
watering, methods for, 22, 702 
weight gains, factors affecting, 30, 589 
white scours, control, 27, 965 
whole milk ration for, 22, 559 
Calving— 

age of Jerseys, 22, 237 
— effect on breeding efficiency, 27, 


month, effect on milk production, 28, 209 
schedule, form for, 2], 284 


Camel’s milk, composition, 30, 389 
Camembert cheese— 
flavor, 30, 171 
moisture content, 30, 171 
pH, 30, 171 
phosphatase test of, 30, 910 
surface flora, phosphatase production by, 30, 
517 


volatile acidity, 29, 311, 864; 30, 171 
Camphor inhalation, effect on milk flavor, 25, 
382 


Can washing with acid cleaner, 24, 525 
Canada thistle—(see Thistle) 
Canadian— 
brome grass—(see Brome grass) 
registration and production policies, 30, 590 
Society of Technical Agriculturists, 22, 389 
Cancer in cow’s udder, 23, 437, 551 
Candida— 
krusei— 
effect on growth of Swiss cheese starter 
cultures, 28, 550 
mycoderm in starter cultures, 24, 612 
pseudotropicalis, alcohol production by, 30, 
263 


species from cream and butter, 29, 507 
Cane— 
molasses in calf ration, 27, 571 
sugar—(see also Sucrose and Sugar) 
in ration, effect on fat composition, 2/, 


vs. dextrose in ice cream, 23, 489 
Canes from Successful Farming, 22, 56 
Canning of pasteurized milk cheese, 25, 729 
Capric acid, effect on curd tension, 24, 437 


Caproic acid, effect on curd tension, 24, 436 


Caprylic acid, effect on curd tension, 24, 436 
Caramel— 
-sterilized milk manufacture, 29, 607 
use in semen, 29, 816 
Carbohydrate metabolism of mammary gland, 
27, 637; 28, 415; 29, 115, 121 
Carbon dioxide— 
combining power of plasma in ketoses, 23, 
557; 24, 193 
drying milk in, 29, 492 
effect on— 
growth of penicillium roqueforti 22, 
435; 23, 891 
microorganisms in dairy products, 27, 


mold growth, 28, 740 
elimination by mammary gland, 25, 708 
evolved by cheese, 25, 727 
from bloated cows, 23, 348 
in blood of mammary gland, 29, 183 
in dry milk, 30, 207 
in head-space gases of— 
dried ice cream mix, 29, 373 
dry milk samples, 29, 4 
in milk, 24, 993; 27, 489 
in rumen gases, 25, 684 
output, effect of protamone on, 27, 796 
mere of Cheddar cheese, 29, 495 
production in dried alfalfa and oat grasses, 
764 


Carbon monoxide— 
in rumen gases, 25, 684 
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Carbon monoxide—(ctd.) 
from bloated cows, 23, 348 
Caribu milk—(see Milk, caribu) 
Caritol in calf ration, 22, 807 
Carmine, as feces marker, 22, 464 
Carotene—(see also Carotenoid) 
analysis, methods for, 28, 2 
as source of vitamin A, 23, 575 
as butter color, 30, 533 
as supplement in ration, 23, 568 
availability, 23, 118 
beta, determination in butter, 2], 41 
changes in roughages, 22, 456 
concentrate in calf ration, 23, 119 
consumption, effect on milk yield, 23, 575 
content of—(see also Carotene, in, etc.) 
alfalfa—22, 491; 23, 364 
hay, effect of chopping on, 2/, 91 
leaves and stems, 27, 586 
stability, 22, 111 
blood—22, 457; 27, 638 
factors affecting, 22, 459; 25, 573; 
26, 987 
plasma—24, 521, 522; 26, 924 
determination, 22, 501 
effect of alfalfa on, 22, 517 
effect of pasture on, 22, 513 
factors affecting, 26, 740 
in colostrum feeding, 29, 20 
in vitamin A deficiency, 23, 


574 
of bulls, 29, 675 
of calves, 25, 687; 28, 821; 29, 


384 
of newborn calf, 24, 522; 27, 
867 


relation to lactation and par- 
turition, 27, 633 
seasonal variations, 28, 859 
blue grass, 27, 587, 588 
brome grass, 27, 587, 588 
butter, 23, 720; 28, 482; 29, 91 
butterfat—22, 65; 27, 633 
-—" affecting, 22, 495; 24, 925, 
1 


relation to oxidized flavor, 24, 1035 
Canadian brome grass, 23, 364 
cheese, effect of silage on, 27, 681; 29, 


157 
colostrum, 28, 936; 29, 520; 30, 343, 
929 


corn— 
leaves, 23, 364; 27, 587, 588 
silage, 23, 572 
grass silage, 30, 784 
green alfalfa, 22, 491 
hay, 23, 500 
hays, 29, 796 
herbage, seasonal changes in, 23, 363 
Iagold oats, 23, 364 
Ladino clover leaves, 27, 587, 588 
Manchu soybeans, 23, 364 
milk—2], 597; 22, 348; 27, 157; 29, 
160; 30, 929 
determination, 22, 63 
effect of— 
grass silage on, 30, 111 
grazing system on, 27, 189 


pea vine silage on, 23, 385 
pre-partum milking on, 27, 639 
shark liver oil on, 25, 933 
silage on, 30, 570 
storage and freezing on, 22, 65 
ultraviolet on, 26, 643 
relation to oxidized flavor, 23, 500 
milkfat in mastitis, 23, 573 
Minnesota butter, 28, 482 
oats, 27, 587, 588 
pasture herbage, 27, 189 
pea vine silage, 23, 385 
perennial white sweet clover, 23, 364 
prairie hay, 26, 742 
red clover leaves, 27, 587, 588 
Seresia lespedeza leaves, 27, 587, 588 
silage, 22, 591; 26, 924 
soybean leaves, 27, 587, 588 
Sudan grass, 23, 364 
sweet clover, 23, 364; 27, 587, 588 
Swiss chard, 27, 587, 588 
timothy, 22, 325, 455; 27, 587, 588 
urea-treated corn silage, 27, 650 
whey, 29, 160 
Wisconsin cheese, 29, 789 
conversion in calf, 27, 651 
crystalline, in ration, 24, 521 
effect on— 
butter oil, 30, 534 
color of milk, 25, 1003 
oxidized flavor in milk, 24, 539 
efficiency in ration, 23, 575 
feeding, effect on milk, 22, 457 
fetal storage, 29, 516, 707 
from alfalfa hay, 23, 119; 27, 58, 63 
from alfalfa molasses silage, 23, 119 
from butter, absorption maxima, 24, 815 
from corn silage, 23, 119 
from timothy hay, 23, 119 
from yellow corn meal, 23, 119 
in alfalfa— 
hay, 23, 116; 25, 696; 29, 383, 548 
leaf meal, 29, 383 
silage, 22, 491 
stability, 22, 111 
in blood— / 
of calf, 22, 323; 24, 980; 26, 1024; 29, 
528 


plasrna—26, 924 
changes in, 28, 500, 933 
determination, 22, 501 
factors affecting, 22, 513, 517; 26, 
740; 27, 652; 30, 116, 797 
in colostrum feeding, 29, 20 
of calves, 27, 651; 29, 384, 517, 
519, 708 
of heifers, 30, 587 
of pregnant cows, 29, 708 
relation to lactation and parturi- 
tion, 27, 633 
seasonal variations, 28, 859 
relation to carotene intake, 25, 573 
serum— 
in milk fever, 29, 772 
of calf, 23, 120; 29, 664 
studies on, 27, 638 
in butter, 26, 769; 28, 104 
in butterfat, 22, 495; 26, 925; 27, 633 
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Carotene—(ctd.) 

in buttermaking, distribution, 28, 103 

in buttermilk, 28, 104 

in butteroil, 27, 812 

in calf nutrition, 25, 571 

in colostrum, 29, 516, 811 

in corn vs. alfalfa silage, 27, 629 

in cream, 28, 104 

in dehydrated— 
alfalfa, 23, 116; 30, 763 
cereal grasses, 30, 245, 763 
legumes, 30, 245 

in feed— 
effect on butterfat, 23, 650 
—— to oxidized flavor of milk, 22, 


in green grasses, stability, 22, 111 
in hay— 
barn-dried vs. field-cured, 29, 549 
losses in storage, 29, 245 
in lard, 29, 
in liver, 24, 522 
in lungs, 24, 522 
in milk—28, 104 
determination, 22, 63; 26, 674 
factors affecting, 27, 629, 650 
in milkfat— 
depletion, 26, 990 
oxidation, 27, 249 
in nutrition of— 
calves, 22, 321 
dairy cattle, 23, 115 
in oil— 
as source of vitamin A, 27, 63 
Pur-A-Tene, 22, 348 
vs. alfalfa hay, availability, 25, 696 
in pasture crops, 26, 673 
in peanut oil, 29, 383 
in ration, factors affecting, 23, 765; 24, 521 
in skimmilk, 28, 104 
in sweet potatoes, 30, 559 
in Wesson oil, 24, 1 
intake— 
effect on growth of calves, 23, 116 
in calves, relation to papillary edema, 
22, 803 
of calves on colostrum, 29, 15 
relation to urinary excretion of ascor- 
bic acid, 28, 495 
level of— 
blood plasma— 
in ketosis, 27, 635 
of calves, studies on, 22, 803 
levels— 
for growth and reproduction of bulls, 
27, 632 
relation to fertility of 5 ae 29, 522 
noe absorption by, 22, 732 
losses in— 


| dried alfalfa meal and silage, 


, 568 

freshly cut plant tissues, 27, 585, 631 

of blood, rela ae lipol f 

ry relation to lipolytic activity o 
milk, 26, 98 , 

oxidase, ean 28, 339 

oxidation, 26, 869; 27, 249 

placental transmission, 29, 516, 707 


prooxygenic properties, 30, 534 
relation to— 

color of milk, 2], 123 

flavor of milk, 2], 123 

growth of heifers, 22, 455 

oxidized flavor of milk, 22, 17; 23, 500 
requirements for— 

adequate blood plasma vitamin A in 

calf, 25, 

conception, 25, 688 

lactation, 24, 522 

normal spinal fluid pressure in calves, 


stability, effect of autoclaving on, 30, 246 
stabilization in— 
dehydrated feeds and foods, 28, 1 
dried alfalfa and cereal grasses, 28, 339 
utilization— 
by heifers, 30, 586 
in newborn calf, 29, 381 
values of blood plasma— 
as affected by shark liver oil, 25, 934 
in vitamin A deficiency, 24, 896 
Carotenoid—(see also Carotene and Carote- 
noids) 
content of milk fat, 22, 737; 25, 297 
in milkfat, photoelectric determination, 22, 
729 
pigments in— 
colostrum, 30, 927 
milk, 30, 927 
milkfat, 26, 769 
Carotenoids—(see also Carotene and Carote- 
noid) 
effect on color of milk, 25, 1003 
from butter, absorption maxima, 24, 815 
in blood serum, effect of vitamin A intake 
on, 30, 283 
in butter, 24, 816 
in frozen cream, stability, 26, 495 
in milkfat, effect of vitamin A intake on, 


30, 

in silage, 24, 813 
Carotene, effect on calf scours, 27, 639 
Carpet grass, carotene content, 26, 678 
Carpophilus lugubris Murr. on corn, 29, 541 
Carrot—(see also Carrots) 

extract—— 

effect on heat stability of skimmilk, 29, 
22: 


4 
for preparation of medium, 24, 1015 
oil, “Research”, as source of carotene, 27, 
64 


Carrots—(see also Carrot) 
carotene from, 30, 534 
dehydrated, carotene stability in, 28, 10 
effect on flavor of milk, 2], 663 
in calf ration, 22, 323 
d-Carvone in dillseed oil, 26, 555 
Casein— 
oe pgetn fur use in ice cream, 24, 


as inhibitor of oxidized flavor, 27, 206 
_— ical value, 29, 720 

aan Gates in, 21, 176 
—_—, caseinate from, 22, 549 
choline content, 28, 437 
commercial— 
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Casein—(ctd.)} 
fluorine cuntent, 22, 621 
in calf ration, 23, 91 
unidentified nutrients in, 25, 679 
content of— 
milk, 21], 75, 259, 464 
rancid milk, 2], 259 
crude, in rat ration, 22, 2 
cystine content, 28, 437 
differential nitrogen retention from, 29, 717 
dried, moisture content, 21], 
drier, photograph of, 26, 592 
effect of formaldehyde on, 2], 773 
fat content, 26, 599 
feeding, effect on milkfat constants, 28, 472 
fluorine content, 22, 621 
foaming properties, 24, 531; 27, 6 
glue, 2], 772 
hydrolysed, effect of radiation on, 23, 1083 
in calf ration, 22, 786; 23, 553; 27, 573 
in ration, 2], 530; 22, 463; 27, 580 
in remade cream, 22, 551 
iodinated, effect on—(see also Thyropro- 
tein) 
body weight, pulse rate and respiration, 
feeding results, 30, 443 
Louisiana milk cows, 27, 641 
milk and fat production, 27, 385 
production and health of cows, 28, 509 
protein in milk, 29, 533 
iodination, 26, 750 
isolation, 27, 5 
“Labco”, in calf ration, 30, 88 - 
metabolism, choline requirements for, 28, 


methionine content, 28, 437 
number of milk, effect of mastitis on, 24, 


plastic test strip, 26, 594 
plastics, 2], 772; 26, 591 
preparation, 21, 768 
reaction to acids and alkalies, 2], 772 
relation to curd tension of milk, 2], 463 
rennet, whey from, 2], 305 
sols, characteristics, 2], 408 
undenatyred, isolation, 24, 531 
vitamin content, 27, 581 
x-ray diffraction analysis of, 2], 767, 770 
Caseinate, effect of heat on, 30, 526 
Caseolytic—(see Proteolytic) 
Castor oil— 
effect on lipolysis in milk, 25, 872 
flavor in milkfat, 26, 871 
Cat— 
blood, composition, 22, 245 
milk—(see milk of cat) 
Catalase— 
activity of blood and milk, 22, 444 
content of milk, relation to curd tension, 27, 


337 
in milk, effect of— 
—— and hydrogen peroxide on, 23, 


mastitis on, 24, 44 
Catalysts for Kjeldahl method, 23, 1178 
Catheter for intravenous feeding, 30, 184 
Cation exchanger, use for milk, 30, 539 


Cattle—(see also Cows, Dairy Cows, etc.) 
ood, composition, 22, 245, 
bones, storage of fluorine in, 2], 81 
introduction into colonial North America, 
25, 129 
manure, androgen content, 30, 3 
Cauliflower extract, effect on heat stability of 
skimmilk, 29, 224 
Cave, H. W., photograph of, 23, 816 
Cedar leaves, moisture content, 26, 549 
Ceeprin, as bactericide for water, 29, 510 
Celery extract, effect on heat stability of skim- 
milk, 29, 224 
Cellophane— 
casings in carotene studies, 30, 246 
for cheese wrappers, propionate-treated, 23, 
509 


in calf ration, 23, 553 
Cellulose— 
effect of orthophosphoric acid on, 25, 777 
value in feed analysis, 23, 
Central America— 
dairy products of, 27, 612 
history, people and industry, 27, 612 
Centrifuges, Babcock, speed of, 27, 857 
Cephalin, in phospholipid fraction of milk, 23, 
205 


Cerate oxidimetry for citric acid in milk prod- 
ucts, 27, 377 
Cereal— 
grasses, dehydrated, carotene stabilization 
in, 30, 245, 763 
yeast teed for calves, 2], 163, 164 
Cereals, ensiled, 24, 514 
Cerebrosides from milk lipids, 22, 1011 
Cerebrospinal fluid pressure, 23, 574 
Ccerelose— 
in calf ration, 30, 88 
in ice cream, 23, 489 
Cerograss chops, ascorbic acid stability in, 28, 
763 


‘ Cerophyl— 


carotene stabilization in, 28, 339 
vitamin B complex in, 28, 875 
Certified milk, carotene and vitamin A content, 


Cetyl pyridinium chloride, as bactericide, 29, 510 
Chantelle cheese—(see Cheese, Chantelle) 
Chard, Swiss, carotene content, 27, 587 

Cheat, composition and feeding value, 27, 627, 


628 
Cheddar cheese—- 
acid development in, 28, 192, 771; 29, 589 
597 


American— 
curing temperature and quality, 24, 169 
significance of coliform group in, 26, 
766 


bacterial numbers in, 23, 704 

bitter flavor in, 23, 517 

Brucella abortus survival in, 29, 71 
calcium lactate crystals in, 25, 31 
canned, 28, 189 

carotene content, 29, 159, 790 
chicken-stomach enzyme used in, 25, 731 
coverings, effect on curing, 24, 19 

curd, salt migration in, 26, 772 

curing— 
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Cheddar cheese—(ctd.) 


effect of temperature on, 24, 19, 169, 
497 
time, relation to quality, 24, 169 
volatile acids in, 23, 518 
defects, 24, 22 
desiccated mammary tissue used in, 23, 519 
examination by smear culture technique, 22, 
432 
extraneous matter in, 27, 670 
fat— 
acidity with added lipase, 26, 773 
degradation, relation to pasteurization 
and lipase, 28, 201 
hydrolysis, relation to flavor develop- 
ment, 22, 
five-pound prints, curing, 24, 19 
flavor—30, 165 
development, relation to fat hydrolysis, 
effect of bacteria on, 23, 701,°702 
from pasteurized milk, 23, 701; 26, 771; 
28, 187, 597; 30, 530, 806 
gas packing, 29, 495 
gases evolved by, 25, 727 
lactobacilli in, heat resistance, 30, 231 
lipase activity in, 25, 111; 27, 679; 28, 201 
lipolysis, effect of copper on, 25, 923 
lipolytic enzymes in, 23, 519 
manufacture, 2], 778 
microflora, smear technique for determin- 
ing, 22, 432 
milkfat constants, changes in ripening, 30, 
803 


moisture content, 2], 379; 24, 174; 30, 169 
pancreatin in, 23, 519 
pasteurized milk, 28, 189, 597; 29, 497 
pH, 28, 189; 30, 169 
phosphatase of, 28, 155, 755; 29, 737; 30, 
910 
photograph of, 24, 24 
prepared with starters and pure cultures, 25, 
729 
quality— 
as affected by heat treatment of milk, 
effect of starters on, 28, 775 
influence of acidity on, 24, 545 
relation to pasteurization, 28, 189 
rancid flavor, 22, 433; 23, 519; 26, 1111; 
28, 79 
rancidity, 24, 561; 26, 773 
ripening— 
changes in milkfat constants during, 30, 
803 


effect of— 
heat treatment of milk on, 27, 681 
pure cultures on, 25, 730 
factors influencing, 29, 497 
influence on— 
phosphatase test, 28, 159 
vitamin A content, 2], 69 
lipolytic enzymes in, 23, 519 
salt content, 23, 517; 30, 169 
sediment test, 2], 3; 27, 670 
shrinkage during storage, 24, 25 
soluble protein of, 30, 165 
standards for rating, 22, 430 


starter activity in, 29, 495 
starters—- 
activity test, 30, 523 
dry skimmilk for, @, 529 
effect on acid development, 28, 771 
rating for acid production, 30, 827 
tyrosin2 crystals in, 25, 33 
unclean flavor, 26, 1111 
vitamin A potency, 29, 790 
volatile acidity, 23, 518; 29, 864; 30, 165 
whey from, 2/, 305 
white particles in, 25, 31 
x-ray diffraction analysis, 2], 777 
yield, from raw vs. pasteurized milk, 30, 530 


Cheerio, coliform group in, 23, 493; 25, 478 
Cheese— 


agar for Bacterium linens, 26, 765 
American—(see also Cheddar cheese) 
Roquefort—(see also Cheese, Blue and 
Roquefort cheese) 
pH changes in, 2], 273 
ripening, factors influencing, 21, 
239 


sediment test for, 2], 3 
analysis, 23, 193, 194, 197 
Asiago, phosphatase test of, 30, 910 
bacterial flora, changes in, 24, 969 
bitter flavor, 23, 703 
Blue—(see also Cheese, American, Roque- 
fort and Roquefort cheese) 
acidity, influence on quality, 2], 239 
action of Mycotorula lipolytica on, 30, 
525 


amino nitrogen changes in, 2], 242 
analysis, 30, 171 
color, effect of salt on, 23, 170 
fat hydrolysis in, 2], 242; 22, 523 
flavor, effect of salt on, 23, 170 
from pasteurized milk, 30, 524, 525 
homogenized milk for, 23, 169 
mold growth in, 23, 170 
penicillia from, 22, 435 
pH, changes in, 2], 241, 243, 273 
phosphatase test, 30, 910 
protein degradation in, 2], 242 
quality, factors influencing, 2/, 239 
red mold in, 27, 413 
ripening, factors influencing, 2], 239 
salting curd for, 23, 169 
special cultures ivr, 30, 524 
steapsin used in, 22, 521 
volatile acidity, 21, 242; 29, 311, 864; 
, 524 
blue-veined— 
molds from, 22, 434 
Penicillium roqueforti, from, 23, 879, 
891 


body and texture criticisms, 24, 67 
Brick—(see Brick cheese) 
Camembert— (see Camembert cheese) 
canned— 
from pasteurized milk, 25, 729 
gasses evolved, 25, 727 
canning by vacuum, 27, 679 
carotene content—27, 681; 29, 789 (see also 
Carotene) 
Chantelle— 
analysis, 30, 171 
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Cheese—(ctd.) 


volatile acidity, 29, 311, 864 
Cheddar—(see Cheddar cheese) 
Colby, phosphatase test, 30, 910 
Cottage—(see Cottage cheese) 
Cream— 
body, device for measuring, 24, 135 
composition, 24. 238 
from whey proteins, 29, 504 
phosphatase test of, 30, 911 
< So as mold inhibitors for, 23, 


quality— 
effect of fat on, 24, 235 
factors influencing, 24, 543 
sediment test for, 2], 3 
soit cheese-like, 24, 544 
yield, effect of fat on, 24, 235 
= also Cheese starters, starters, 
etc. 
acid production, 29, 589, 597 
activity, 29, 498 
resistance to bacteriophage, 29, 496; 
curd firmness, measuring, 25, 204 
curing— 
room, ultraviolet used in, 25, 525 
temperature, relation to quality, 24, 169 
dehydrated, army requirements, 27, 608 
Edam— 
chicken-stomach enzyme used in, 25, 
731 


phosphatase test, 30, 910 
elasticity, an, 25, 
elastometer for, 25 
enzyme used for, 25, 730 
extraneous matter in, 2], 1, 443; 25, 777; 
26, 670, 881 
factory, ultraviolet used in, 25, 525 
Feta, phosphatase test of, 28, 756 
filtrate, pH, 28, 754 
flavor— 
criticisms, 23, 327 
defects, evaluation by judges, 25, 557 
factors affecting, 30, 
scoring, standardization, 26, 63 
food— 
-poisoning due to Streptococcus fecalis, 
26, 321 
sharp-ground, volatile acidity, 29, 864 
snappy, volatile fatty acids in, 29, 311 
foods, phosphatase test of, 30, 911 
from whey proteins, 29, 504 
fumigation with methyl bromide, 26, 205 
gas formation in, 27, 679 
Gorgonzola, phosphatase test of, 30, 910 
Gouda, phosphatase test of, 30, 910 
grating type, 29, 498 
growth factor in, 25, 680 
Gruyere, phosphatase test of, 30, 910 
in Central America, 27, 613 
irradiation, 25, 526 
Italian, phosphatase test of, . a 
Jack, phosphatase test of, 30, 
judges, 23, 327 
judging—23, 5; 24, 650 
flavor criticisms, 23, 327 
studies on, 26, 63 


Kaukauna—(see Kaukauna cheese) 
Kuminost, phosphatase test of, 30, 911 
Liederkranz—(see Liederkranz cheese) 
Limburger—(see Limburger cheese) 
milk— 

agitation, relation to off-flavor, 26, 

1111; 28, 79 

degree of fat dispersion in, 28, 79 

effect on quality, 23, 910 

—_ treatment, effect on quality, 27, 

1 


homogenization, effect on fat hydrolysis, 
22, 433 
pasteurization, 30, 530 
pasteurizer, 22, 304, 305 
quality, effect on ripening, 29, 497 
-— relation to off-flavor, 26, 
mites, fumigation for, 26, 205 
moisture content, determination, 21, 379 
mold inhibitors for, 23, 509 
molds, gas requirements, 22, 434 
Monte, phosphatase test of, 30, 910 
— phosphatase test oi, 28, 756; 
, 91 
Muenster, phosphatase test of, 30, 910 
Nokkelost, phosphatase test of, 30, 910 
nutrient in, 29, 549 
Oka— 
analysis, 30, 171 
volatile fatty acids in, 29, 311 
Parmesan, phosphatase test of, 30, 910 
pasteurized milk— 
canning, 25, 729 
cultures from, 30, 237 
7. pee test of, 25, 289; 28, 751; 29, 
7 


physical properties, 25, 203 
plasticity, 25, 208 
post-war position, 28, 723 
process— 
calcium propionate in, 23, 707 
fat degradation in, 28, 206 
phosphatase test, 30, 911 
solvent for, 25, 777 
splitting of, 21, 435 


ty— 

effect of silage on, 27, 681; 29, 157 

extension program in, 23, 586 

relation to quality of J 24, 175 
Reggiano, phosphatase test of, 30, , 910 
ripening— 

bacteria in, 23, 701 

by enzyme from chicken proventriculi, 

26, 331 

in cans, 25, 727 

studies on, 24, 969 

x-ray study of, 21, 780 
Romano— 

phosphatase test of, 28, 756; 30, 910 

solvent for, 25, 777 

-type, rennet paste for, 25, 728 
Roquefort—(see Roquefort cheese) 
sage, phosphatase test of, 30, 911 
salt determination, 29, 431 
sampling for analysis, 23, 197 
Savoureux— 

composition, 26, 335 
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Cheese—(ctd.) 
manufacture, 26, 331 
photograph of, 26, 334 
score— 
card, 22, 430 
effect of temperature on, 23, 522 
scoring, 23, 5 
sediment test for, 2], 1; 27, 881 
serving properties, 23, 522 
skipper, fumigation for, 26, 205 
soft— 
fat determination, 23, 197 
method of preparing, 24, 544 
moisture determination, 23, 197 
salt determination, 23, 197 
solvent, orthophosphoric acid as, 25, 777 
splitting of, 21, 433 
spreads, phosphatase test of, 30, 911 
starter, to prevent gas formation, 27, 679 
starters—(see also Cheese cultures and 
Starters) 
activity, factors influencing, 29, 498 
lactic acid streptococci in, 22, 431 
Swiss—see Swiss cheese, Emmental cheese) 
Switzer, volatile fatty acids in, 29, 311 
swollen, photograph of, 21, 433, 434 
Telemy, phosphatase test of, 28, 756 
Trappist— 
analysis, 30, 171 
volatile acidity in, 29, 311, 864 
vitamin A content—(see Vitamin A, etc.) 
volatile acidity in, 27, 672; 29, 307, 861 
Wensleydale, Penicillium roqueforti from, 
wrappers, propionate-treated, 23, 509 
x-ray diffraction pattern, 2], 782 
Cheesemaking, pasteurizing high acid milk for, 
26, 771 
Cherries, cold-pack, effect on phosphatase test, 
Cherry— 
extract, effect on phosphatase test, 22, 225 
wild, moisture content of leaves, 26, 549 
Chhas, from butter oil, 27, 807 
Chick brain substance as pabulum for semen, 
23, 401 
Chicken— 
proventriculi, enzyme from, 26, 331 
-stomach enzyme, use in cheese, 25, 731 
Chickens, skimmilk for, 26, 715 
Chickweed seed, viability in silage, 23, 267 
Chitin, effect of orthophosphoric acid on, 25, 777 
Chlorazene as semen diluent, 26, 70 
Chloretone— 
effect on— 
blood plasma ascorbic acid, 24, 520 
breeding efficiency of bulls, 25, 690 
oral ‘2 2 effect on semen fertil- 
ity, 27, 65 
treatment of " yulls, 26, 724 
Chloride— 
content of milk, effect of machine milking 
on, 27, 215 
in milk, ‘determination, 22, 841 
Chlorination of creamery water supply, 23, 429 
Chlorine— 
content of milk, 21, 597; 27, 337 
for sanitizing ice cream freezer, 25, 1 


in colostrum, 23, 16 
number of milk, in mastitis, 24, 383 
resistance of— 
Pseudomonas putrefaciens, 26, 765; 27, 
39 


thermoduric bacteria, 23, 502 
tolerance of mastitis bacteria, 24, 506 
value in producing low count milk, 26, 277 

Chlorobutanol— 
effect on— 
ascorbic acid excretion, 28, 25, 496 
blood plasma ascorbic acid, 26, 553; 
28, 142; 30, 662 
vitamins in blood plasma, 27, 652 
value in scurvy, 27, 636 
Chloroform, in buffered substrate, 2], 23 
Chocolate— 
beans, origin and composition, 22, 419 
flavored— 

milk, selection, 22, 623 

syrups— 

effect on properties of milk, 22, 627 

microorganisms in, 22, 626 

vitamin supplements in, 22, 633 
appearance, effect of acidity on, 22, 631 
— counts by Frost method, 25, 


bacteriological study of, 25, 883 
cream layer on, 22, 629 
curd tension, 22, 630; 26, 263 
digestibility, 22, 633 
fat globules, microscopic study of, 22, 
421 
flavor, 22, 624 
iron-fortified, 25, 407 
nutritive values, 22, 632 
pH, 22, 630 
phosphatase test of, 21, 29; 25, 289 
riboflavin in, 28, 873 
sanitary quality, 22, 625 
sedimentation in, 22, 628, 629 
tannic substances in, 25, 221 
mee ag content, 25, 221 
viscosity, 2. 
bese = Sey "22, 634 
yeast in, 22, 634 
syrup, bacteriological examination, 25, 883 
varieties, consumer preference, 22, 418 
Cholesterol— 
“a of blood, relation to rancid milk, 21, 
in blood of calf, 29, 666 
in plasma of blood, ” 319 
Choline— 
blood levels, factors affecting, 30, 641 
chloride for calf ration, 29, 231 
content of— 
blood of calf, 30, 457 
colostrum, 30, 457 


proteins, 28, 437 
in calf ration, 30, 88 
in ketosis therapy, 29, 136 
in milk lipids, 26, 935 
in milkfat, 25, 651 
in ration, 23, 1203; 24, 979 
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Choline—(ctd.) 
requirement for metabolism of proteins, 28, 


435, 455 
studies with calves, 30, 641 
vs. betaine and dimethylaminoethanol, 28, 


Chopping alfalfa hay, effect of, 21, 89 
Chromatograms of carotenoid pigments in but- 
terfat, 24, 814 
Chromium in white metal, 23, 215 
Chromobacter viscosum, phosphatase studies on, 
24, 526 
Chrysanthemum— 
hardy, moisture in leaves, 26, 549 
leucanthemum pinnatifidium—(see Daisy, 
oxeye) 
Churn—(see also Churns) 
lass, Dazey, 23, 318 
Feetunenae putrefaciens isolated from, 
24, 922 
rollerless, studies on, 22, 424 
stickiness, 23, 429 
type, relation to butter composition, 23, 507 
washing, 23, 429 
worker vs. workerless, butter from, 23, 507 
Churning— 
cream for mold mycelia test, 26, 283 
effect of physical state of fat on, 23, 775 
effect on— 
acid degree of milkfat, 29, 504 
fat globule membrane, 27, 673; 28, 611, 
653 


protein denaturation in, 23, 866 

relation to free fatty acids, 24, 429 

time, relation to solidification of fat, 26, 169 
Churns, Pseudomonas fragi from, 23, 528 
Chylomicron count, factors affecting, 27, 645 
Chyme, nutrients absorbed from, 23, 1211 
Cirsium arvense—(see Thistle, Canada) 
Citric acid— 

added to cheese milk, effect of, 30, 812 

as carotene stabilizer, 28, 7 

as inhibitor of oxidized flavor, 27, 206 

content of defatted milk solids, 27, 773 

effect on spermatozoa, 29, 411 

fermentation, 23, 159 

-fermenting streptococci, 2], 213 

for hydrolysis of lactose, 28, 679 

for ices and sherbets, 26, 763 

for removing milkstone, 27, 503 

for sucrose inversion, 29, 104 

formation in incubated tissue, 27, 637 

in butter cultures, diacetyl from, 22, 67 

in dairy products, cerate oxidimetry for, 27 

377 


in milk, determination, 24, 534 
influence on wheat germ oil as antioxidant, 
27, 314 
ionization of copper, 27, 199 
metabolism in mammary tissue slices, 29, 
115 
relation to oxidized flavor in milk, 27, 202 
to adjust pH of milk, 2], 213 
Citrus— 
molasses— 
as feed, 26, 735; 27, 269 
composition, 27, 269 
effect on milk flavor, 27, 271 


in grass silage, 27, 271 
pulp— 
dried, vitamin A content, 22, 115 
effect on color and flavor of milk, 24, 
74 
molasses impregnated, effect on milk, 
23, 498 
Cladosporium species, effect of propionate on, 
28, 704; 29, 174 
Clarification— 
effect on— 
ascorbic acid in milk, 23, 1133 
properties of milk, 27, 487 
of milk— 
for Swiss cheese, 27, 483 
to remove cells, 23, 503 
Clarite in rumen studies, 27, 643 
Classified sires and dams, 21, 302 
Cleaning aids, new, 30, 538 
Clinics for D.H.I.A. fiieldmen, 23, 584 
Clostridium welchii in mastitis, 2], 714 
Clover— 
alyce— 
for milk cows, 26, 736 
in hay, 27, 160 
bur, in pasture, 27, 190 
crimson, carotene content, 26, 678 
hay, effect on flavor of milk, 2], 665 
hop, in pasture, 27, 189 
Ladino— 
in pasture, 22, 451 
leaves, carotene content, 27, 588 
mow drying, 30, 571 
- -orchard grass association, 30, 574 
r —— 
calcium and phosphorus yield, 22, 450 
carotene losses in, 27, 631 
curing, effect on carotene, 22, 456 
dry matter content, 22, 38 
leaves, carotene content, 27, 587 
silage, losses in, 23, 562 
sweet— 
as cause of bloat, 23, 343 
carotene content, 23, 364; 27, 588, 631 
in pasture, 25, 677 
pasture, effect on flavor of milk, 23, 496 
perennial white, carotene content, 23, 
364 


pani, effect of alfalfa lipids on, 
» 1 
seeds, viability in silage, 23, 269 


-timothy silage—(see Silage) 
toxic sweet, vitamin K in, 24, 7 


white-— 
Dutch— 
carotene content, 26, 678 
in pasture, 27, 190 


in pasture, 22, 452; 29, 393 
Club, 4-H—(see also 4-H Clubs under “F”) 
calves in Pennsylvania, growth of, 22, 486 
dairy, contribution to extension program, 


Coagulation temperature of milk, 23, 405 


Coal-tar dyes, effect on spermatozoa, 29, 554, 815 
Cobalt—(see also Cobaltous) 

deficiency in Wisconsin cattle, 28, 291 

in cow’s milk, 30, 293 

in hay, 26, 740 
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Cobalt—(ctd.) 
studies with dairy cattle in Michigan, 26, 
739 


supply in wartime, 26, 726 

therapy, effectiveness, 28, 291 

tolerance in young dairy cattle, 30, 557 
Cobaltous—(see also Cobalt) 

acetate in ration, effect on cobalt in milk, 

30, 295 

sulfate in ration, tolerance for, 30, 557 
Cockle, corn, viability of seed in silage, 23, 269 
Cocoa—(see also Cacao) 

analysis, 26, 952 

effect on— 

digestibility of milk, 22, 633; 23, 524; 


4, 


nutritive value of milk, 22, 632; 25, 


utilization of milk calcium and phos- 
phorus, 26, 951 
iron— 
content, availability, 25, 401 
-fortified, 25, 401 
microorganisms in, 22, 626 
milk, nutritive value, 25, 402 
powder— 
bacteriological examination, 25, 883 
composition, 25, 403 
in ration of rats, 25, 221 
tannic substances in, 27, 897 
vitamin supplements in, 22, 633 
proteins, digestibility, 24, 400 
shell flour in paper milk containers, 24, 540 
toxicity, 25, 221 
Cocoanut oil—(see also Coconut) 
effect on milk fat, 23, 498 
relation to oxidized flavor of milk, 24, 267 
Coconut—(see also Cocoanut) 
fat in ration, effect in composition of milk- 
fat, 21, 537; 23, 498 
any effect on flavor of milk, 21, 665 
oil— 
effect on lipolysis in milk, 25, 872 
feeding, effect on saturation of fat, 26, 
422 
in calf ration, 25, 118 
in milk substitute, 25. 877 
in ration, effect on fat production, 24, 
517 


meal in ration, 30, 224 
nutritive value, 24, 1030 
phosphorus content, 23, 1201 
vs. butterfat, in ration, 23, 182 
Cod liver oil— 
as source of vitamin A, 22, 514 
as vitamin D supplement, 22, 461 
concentrate in calf starter, 2], 164 
effect on— 
fat test, 27, 640 
fatty acids of milk, 29, 187 
growth of calves, 2], 145, 148 
oxidized flavor of milk, 22, 415 
vitamin C in milk, 22, 415 
feeding, effect on milk, 28, 161; 29, 349 
for control of calf diarrhea, 27, 970 
fortified, in ration, 22, 456 
in calf ration, effect of, 27, 331 


in ration— 
effect on flavor of milk, 23, 501 
relation to vitamin C in milk, 23, 501 
tolerance in calves, 2], 143 
Coffee— 
characteristics, relation to cream feathering, 


discoloration due to evaporated milk, 27, 
689; 28, 57 
pH, relation to cream feathering, 2], 486 
relation to cream feathering, 2], 483 
“Colace,” characteristics, 21, 182 
Colby cheese—(see Cheese, Colby) 
Cold temperatures, effect on heifers, 25, 678 
Coliform—(see also Bacillus coli) 
bacteria— 
growth in pasteurized milk, 29, 508, 651 
in ice cream mix, 27, 460 
in milk, 24, 410 
in semen, 30, 543 
content of — 
chocolate-flavored syrups, 22, 626 
cocoa, 22, 626 
ice cream, 23, 616 
Limburger cheese, 22, 301 
count of pasteurized milk, 28, 779 
filtrates, infusion into udder, 30, 561 
group— 
flagellation, 25, 483 
in Cottage cheese, 24, 544 
in ice cream, 23, 493: 25, 475 
significance in Cheddar cheese, 26, 766 
organisms— 
effect of pasteurization on, 26, 766 
from fetuses and placental materials, 
23, 762 
number in milk, 27, 665 
types— ° 
destruction in ice cream mix, 22, 535 
in butter, 25, 724 
in ice cream, 23, 139 
in pasteurized milk, 30, 375 
College Feed Conference Board, committee on, 
23, 192 , 
Collegiate dairy cattle judging contest, 2], 52 
Colloidal state of dairy products, 2], 169 
Colombia, dairy industry of, 27, 610 
— and cecal contents, ascorbic acid in, 30, 


Color— 

butter, carotene as, 30, 533 

inheritance in cattle, 22, 467 
Colorimeter, photoelectric, 22, 729; 26, 71 
Colostrum— 

alcohol number, 2], 174 

bound water content, 2], 174 

carotene content, 28, 936; 29, 516, 520; 30, 

343 


carotenoid pigments in, 30, 927 

choline content, 30, 457 

composition, 23, 13; 29, 775 

effect on— 
diarrhea in calves, 29, 762 
vitamin A and carotene in blood plasma 

of calf, 27, 867 

i of calves, 24, 981; 29, 13, 515; 30, 

5 


globulin content, 29, 521 
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Colostrum—(ctd.) 
globulins in, 30, 559, 560 
in calf diet, 22, 559; 29, 517 
ingestion, effect on vitamin levels, 24, 522 
mare’s, vitamin B in, 30, 73 
mineral composition, 23, 13 
properties of, 30, 
riboflavin content, 28, 264; 30, 581, 927 
specific gravity, 23, 13 
stored, in calf feeding, 27, 652 
tocopherol levels in, 30, 560, 849 
use in calf feeding, 29, 517 
viscosity, 2], 174 
vitamin content—(see Vitamin A, etc.) 
Comfort, summer—(see Summer comfort) 
Committee—(see American Dairy Science As- 
sociation, committees) 
Community dairy cattle breeding plans, 22, 473 
Comparator-— 
for density, 26, 73 
Lovibund, 27, 664 
Concentrate mixtures for dairy cows, 30, 223 
Concentrated milk—(see also Condensed milk) 
frozen— 
keeping quality, 29, 489 
protein studies on, 30, 837 
heat stability, 26, 1071 
Conception-- 
carotene requirements for, 25, 688 
number of services for, 23, 1172 
per service, effect of ration on, 27, 631 
rate— 
coirelation with semen characteristics, 
27, 297 
effect of semen storage on, 27, 662 
in artificial breeding, 27, 659; 29, 556; 
30, 547 
in dairy cattle, 27, 659 
of cows, data on, 30, 819 
previous, in predicting breeding effi- 
ciency, 28, 659 
seasonal variation, 24, 510; 30, 751 
relation to menstruation frequency, 24, 819 
Condensed— 
ice cream mixes, Baumé reading, 23, 229 
milk— 
analvsis, 23, 194, 195 
bacterial count, 22, 90 
bulk sweetened, corn syrup in, 25, 765 
color, effect of corn syrup on, 25, 769 
composition, 29, 3 
flavor defects, 23, 642, 660 
frozen, properties, 22, 89 
homogenization, 22, 98 
pasteurization, 22, 95 
pH, 25, 773 
phosphatase test of, 22, 222 
preservation, 27, 687 
reconstituted, curd tension, 23, 211 
serum, refractive index, 22, 
sweetened— 
fat content, 27, - 
solids content, 24, 
“— solids content, , 711, 849, 


». solids test of, 24, 625 
thickening, 25, 771 
total solids, 22, 831 


viscosity, 22, 90 
skimmilk—(see also Skimmilk) 
acidity, 2], 416 
alcohol number, 21, 174, 416 
as antioxidant, 26, 28 
bound water content, 2], 174, 416 
curd tension, 23, 212 
effect of— 
freezing on, 2], 416; 23, 1194 
thawing on, 23, 11 
effect on— 
ice cream overrun, 2], 114 
oxidized flavor, 23, 211 
forewarming, effect on ice cream prop- 
erties, 25, 725 
fresh— 
as source of serum solids in ice 
cream, 21, 109 
plain, for ice cream, 23, 1187 
frozen— 
as source of serum solids in ice 
cream, 2], 1 
changes in storage, 2], 112 
effect on ice cream, 2], 113, 115, 
116 


plain, for ice cream, 23, 1187 
properties of, 21, 416 
nitrogen distribution in, 24, 959 
pH, 21, 416 
plain, relation to milk supply, 23, 919 
preparation, 2], 110 
reconstituted, as antioxidant, 26, 31 
refractive index, 22, 833 
solubility, 23, 1193 
superheated, for ice cream, 23, 1187 
sweetened— 
for ice cream, 23, 1187 
photograph of, 25, 771 
sulids content, 24, 633 
total solids content, 22, 833; 28, 711, 


849 
viscosity, 2], 174, 416 
whipping properties, 24, 831 
whey—(see Whey) 
whole milk, reconstituted as antioxidant, 
26, 31 
Condensing— 
effect on development of oxidized flavor, 23, 


of milk, effect on ascorbic acid destruction, 
23, 212 
of skimmilk, effect on pH, 23, 923 
whole milk with Vacreator, 30, 540 
Conductivity measurements of buttermilk, 27 
671 
Conformation in dairy cattle, 70 years selection 
for, 25, 489 
Congenital deformities in Jerseys, 27, 655 
Conscientious objectors as D.H.1.A. fieldmen, 
26, 719 
Convolvulus arvensis—(see Bindweed) 
Convulsions— 
in calves, 23, 98 
tetanic, in calves, 21, 710 
tonic-clonic, in calves, 22, 563, 574 
Cooling— 
cream, methods for, 21, 13 
of milk, effect on lipolysis, 25, 241 
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Cooperative— 


artificial breeding association, 22, 475 
bull association, 22, 473 
Dairy Service in Ohio, 30, 590 


Copper—(see a/so Cupric and Cuprous) 


alloys, influence on flavor of milk, 22, 413 
compounds, relation to oxidized flavor of 
milk, 27, 197 
coatent of— 
butter, 22, 426; 23, 506; 27, 47 
corn silage, 2], 60 
hay, 21, 60 
milk, 2], 345 
effect on— 
bacterial content of frozen cream, 26, 
962 


carotenoids of cream, 26, 498 

color of milk, 22, 816 

flavor of .nilk, 22, 458, 722 

keeping quality of butter, 23, 57 

lipase, 25, 113, 923 

lipolysis, 23, 1120; 24, 781 

oxidation-reduction potential of milk, 
26, 518 

oxidized flavor development in milk, 23, 
375 


protein stability of milk, 25, 22 
stability of ascorbic acid in milk, 23, 
375 

in blood serum of dairy cows, 30, 121 

in butter—22, 426; 23, 506 
Ritter test for, 23, 53 

in calf ration, 22, 573; 23, 92 

in dry whole milk, method for, 28, 243 

in ration, 23, 182 

-induced oxidized flavor of milk, 23, 392; 

24, 540, 540 


-nickel alloys, effect on milk flavor, 22, 413; 
23, 215 
relation to— 
ascorbic acid oxidation in milk, 23, 219 
oxidized flavor of milk, 22, 413, 885, 
1020; 23, 209, 290, 497, 727; 24, 73, 
790; 26, 525; 29, 293 
solubility, relation to vitamin C destruction 
in milk, 22, 414 
sulfate— 
as catalyst in Kjeldahl method, 23, 1178 
effect on— 


nas quality of dry milk, 25, 
oxidation-reduction potential of 


oxidized flavor of milk, 24, . 
— liberation from milk, 


for lites oxidized flavor of milk, 
22, 346; 23, 201 
in calf ration, 22, 283 


Copperas—(see Iron sulfate) 
Corn— 


and cob meal in grass silage, 30, 105 

as preservative for legume silage, 26, 734 

bran, vitamin E potency, 23, 571 

carotene losses in, 27, 631 

cob meal, as preservative in legume silage, 
26, 734 

cobs, vitamin E potency, 23, 572 


cockle—(see Cockle) 
distillers’ dried grains, 21, 147; 26, 291 
drought-damaged, in silage, 29, 541 
effect on— 
composition of butterfat, 2], 532 
heat stability of skimmilk, 29, 224 
feeding, relation to mastitis, 23, 551 
fodder, ground, effect on fat in milk, 22, 800 
germ meal in calf ration, 2], 163 
gluten meal 
in ration, 2], 316; 24, 333; 26, 737 
vitamin E potency, 23, 571 
green— 
dry matter content, 26, 548 
effect on milk flavor, 2], 663 
ground— 
ear vs. ground shell for milk produc- 
tion, 29, 539 
shelled, in grass silage 
vs. ear, 25, 674 
yellow, in ration, 21, 164, 316 
in ration, 2], 162, 529, 691 
juice— 
ovulating factor in, 25, 704 
sex maturity factor in, 25, 705 
leaves, carotene content, 23, 364; 27, 587 
meal— 
as grass silage preservative, 24, 513 
in calf ration, 2], 147 
in grass silage, 30, 105 
yellow, carotene from, 23, 119 
molasses— 
in ration, 27, 571, 580 
vitamin content, 27, 581 
oil— 
effect on— 
fat test, 27, 640 
lipolysis in milk, 25, 872 
feeding, effect on fat, 26, 422 
growth-promoting value, 26, 430 
in calf ration, 25, 118 
in ration— 
effect on fat in milk, 2], 533; 23, 
498; 24, 517 
studies on, 30, 301 
Mazola, in calf ration, 22, 471 
nutritive value, 23, 1206; 24, 1028 
phosphorus content, 23, 1201 
vs. butterfat in ration, 23, 182 
plants, gas generated from, 23, 348 
proteins, biological value, 25, 682 
shelled, in grass silage, 30, 105 
silage—(see Silage) 
starch— 
as whey-drying aid, 23, 526; 24, 90 
composition, 28, 343 
gross energy values, 27, 823 
in ration, effect on fat, 27, 639 
vitamin E potency, 23, 572 
sugar—(see Sugar) 
in frozen desserts, 23, 490 
in ice cream, 23, 489; 26, 1107 
in ration, 24, 501 
syrup— 
a me ay 2. sweetened con- 
densed milk, 2. 
Mghousenien— 
for preserving peaches, 30, 129 
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Corn—(ctd.) 
in ice cream and ices, 23, 490 
in condensed milk, 27, 
in frozen desserts, 23, 490 
white, vitamin B complex in, 27, 875 
yellow, vitamin B complex in, 27, 875 
Cornell—- 
station, data from, 23, 259 
test mixture for cows on test, 30, 223 
Corpus luteum— 
of estrum, in bovine ovary, 21, 38 
of pregnancy, 21, 38 
Correlation coefficients, Spearman rank-differ- 
ence method, 21, 122 
Corrosion— 
by sulfur compounds, 27, 1008 
of copper alloys in milk, 22, 413 
of metals by salted cream, 25, 66 
Cortin— 
secretion, effect of stilbestrol on, 26, 748 
therapy in ketosis, 30, 307 
Corynebacterium pyogenes— 
in fetuses and placental material, 23, 762 
in milk, effect of penicillin on, 28, 
Costa Rica, dairy industry of, 27, 610 
Cottage cheese— 
acid production, effect of bacteriophage on, 
29, 597 
acidity, effect on properties, 23, 520 
calcium content, 26, 305 
commercial, survey of, 24, 544 
composition, 26, 306 
curd in soft cheese, 24, 544 
from whey proteins, 29, 504 
homogenized milk for, 23, 521 
microbiological analysis, 24, 544 
phosphatase test of, 28, 756; 30, 911 
phosphorus content, 26, 305 
quality, factors affecting, 26, 772 
salt content, 29, 434 
solvent for, 25, 777 
starters, activity test, 30, 523 
yield, effect of composition of skimmilk on, 
Cottonseed— 
effect on fat and serum solids of milk, 29, 


839 
hulls, effect on vitamin A in milk, 26, 676 
meal— 
composition, 30, 771 
effect on— 
butterfat constants, 22, 424 
flavor of milk, 21, 
in calf ration, 21, 147; 22, 325, 460, 471 
in ration—21, 41, 200, 593; 26, 291; 


effect on milk properties, 27, 275, 
281, 287, 293 
value in calf ration, 26, 737 
oil— 
action of penicillin on, 22, 435 
effect on lipolysis in milk, 25, 872 
in calf ration, 23, 553; 25, 118 
in ration, effect on— 
composition of butterfat, 21, 535 
fat production, 24, 517 
vitamin A in butter, 23, 720 
nutritive value, 24, 1030 


vs. butterfat, in ration, 23, 182 
Coumarin— 
detection by judges, 25, 724 
effect on phosphatase test, 22, 225 
Country Gentleman, zipper bag from, 22, 56 
County testing laboratories, records from, 29, 


Cow—(see also Cows) 
bell from Brown Swiss Breeders Assn., 22, 
56 


testing— 
a in Iowa, sires proved by, 21 
county laboratories for, 29, 474 
Cowpeas, green, effect on flavor of milk, 21, 663 
Cows—(see also Cow) 
“ne a weight and milk energy yield, 23, 


brood, proving, 26, 729 
classified, 21, 302 
selection, records as basis for, 22, 607 
transmitting ability, measuring, 26, 727 
washing with chlorine solution, 26, 278 
Coyner calf feeder, 25, 531 
Crabgrass— 
in pastures, 26, 878 
-pigeon grass—alfalfa silage, 25, 519 
seed, viability in silage, 23, 268 
Cream— 
acetylmethylearbino] content, 22, 81 
acid number of fat in, 23, 245 
acidity—21, 413, 418, 796 
as affected by holding, 25, 197 
effect of— 
fat on, 21, 180 
lipolytic organisms on, 23, 303 
salt on, 23, 1219 
effect on deterioration of butter, 21, 
385; 25, 25 
factors affecting, 22, 587 
relation to mold score, 26, 381 
age, relation to mold score, 26, 382 
aging, effect on protein stability, 2], 612 
alcohol number, 21], 174, 418, 604, 611 
amyl alcohol test of, 23, 286 
annato detection in, 23, 331 
artificial, preparation, 22, 877 
Babcock test of, 23, 286, 1225 
bacterial content— 
as aes by flash pasteurization, 21, 


changes in storage, 21, 219 
effect of salt on, 23, 1222; 25, 65 
media for determining, 22, 421 
relation to phosphatase test, 2], 32 
bacteriological examination, 25, 827 
bitter— 
acid number of fat in, 23, 247 
flavor of, 21, 224; 22, 586 
body— 
factors affecting, 24, 289 
stability, 24, 294 
bound water content, factors affecting, 2], 
174, 180, 413, 418, 604, 611; 22, 417 
n-butyl alcohol test of, 23, 286 
cium caseinate, 22, 549 
—-, acidification, effect on microflora, 24, 
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Cream—(ctd.) 


carotenoid content, 26, 496 
centrifugal separation, 23, 774 
cheese—(see Cheese, cream) 
cheesy, 22, 586; 23, 247 
churning— 
for mold mycelia determination, 26, 283 
relation to adsorbed substances on fat 
globule, 28, 611, 653 
time, relation to fat solidification, 26, 
169 
condensed, 30, 537 
cooked flavor, relation to peroxidase reac- 
tion, 23, 37 
cooled, fat volume changes in, 21, 683 
cooling, methods for, 2], 13 
cultured, measuring body of, 30, 161 
diacetyl content, 22, 81 
diglycol laurate, 23, 868 
dried, lipase activity, 27, 676 
effect of— 
calcium lactate on, 2], 419 
cryophiles on, 29, 448 
destabilizing salts on, 2], 419 
disodium phosphate on, 21, 418 
heat on, 21, 413 
pasteurization on, 21, 413 
monocalcium phosphate on, 2], 419 
sodium citrate on, 2], 418 
80 per cent, testing for fat, 29, 689 
extraneous matter in, 27, 69; 30, 723 
fat— 
column in test, density, 23, 285 
content, 2], 180; 27, 151 
globules— ; 
microscopic study of, 22, 421 
number in, 28, 582 
properties, 22, 543 
physical state, 2], 399 
solidification, relation to churning, 26, 
169 
specific heat, 2], 399 
volume changes in storage, 21, 683 
feathering, effect of coffee on, 2], 483 
flash-pasteurized, changes in storage, 21, 219 
flavor— 
changes in storage, 21, 219 
effect of — 
acid on, 23, 654 
flash pasteurization on, 2], 224 
light on, 23, 647 
pasteurization on, 26, 764 
processing on, 23, 657 
foaming, 21, 687; 24, 531 
for manufacturing purposes, annato as 
tracer in, 23, 331 
formol titration, 22, 587; 23, 1221 
frozen— 
bacterial content, 26, 959 
carotenoid stability in, 26, 495 
flavor, factors affecting, 26, 609 
keeping quality, 26, 614 
nordihydroguaiaretic acid in, 30, 541 
oiling off, 26, 619 
oxidized flavor of, 23, 494; 26, 495, 609 
review on, 24, 245 
stability of emulsion in, 26, 619; 28, 
581; 29, 213 


wheat germ oil as antioxidant in, 27, 
313 
garlic flavored, judging, 25, 725 
gassed, microflora, 27, 
gelatin, 22, 549; 24, 669 
grade— 
factors affecting, 22, 585 
relation to— 
mold score, 26, 380 
quality of butter, 2], 553 
grassy flavor, 2], 224 
gravity vs. separator, lipolysis in, 23, 834 
heat treatment, effect of, 2], 611; 22, 875; 


26, 409 
heated flavor of, 2], 224 
hemolytic streptococci in, 23, 447 
high acid, 22, 586 
holding— 
effect on mold content, 25, 195 
methods, 2], 18 
homogenization, effect on— 
bacterial content, 26, 960 
oxidized flavor, 23, 494 
properties, 2], 413 
homogenized—22, 548 
lipolysis in, 21, 676; 24, 779 
in reconstituted milk, 2], 676 
judging, 21], 791 
keeping quality, factors affecting, 22, 583; 
23, 511, 1215 
lecithin content, 22, 709 
leucocyte count, 26, 297 
lipase in, 2], 687; 23, 834 
lipolytic— 
activity in, 23, 83] 
organisms in, 23, 303 
loss, prevention, 24, 495 
market, factors affecting, 24, 289 
metallic, 22, 586 
microflora, relation to butter quality, 2/, 
553 


microscopic examination, 2], 554 
Minnesota test of, 23, 286 
mix, dried, 29, 511 
Mojonnier test of, 27, 151 
mold— 
and yeast content, effect of salt on, 25, 


content—25, 195; 26, 377; 27, 564 
mycelia in, 24, 546, 547, 548; 25, 717; 
26, 283 
test, visual, 26, 375 
musty, 22, 586 
natural vs. synthetic, membranes from, 23, 
861 
neutralization, effect on— 
acid number of fat, 23, 254 
diacetyl, 22, 81 
neutralized, in butter, 23, 279 
off-flavors in, 22, 586 
oiling off, effect of fat globule size on, 28, 


old flavor, 21, 224 

Oospora lactis growth in, 26, 253 

oxidized flavor, studies on, 23, 494; 25, 
1031, 1041; 26, 495; 27, 313; 29, 502 

pancreatic enzyme as antioxidant in, 23, 496 

pasteurization—26, 
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Cream—(ctd.) 


at high temperature, 23, 494 
by flash method, 2], 220 
effect on— 
diacetyl, 22, 81 
keeping quality of butter, 25, 25 
properties, 21], 413 
protein stability, 21, 612 
steam injection method, 23, 315 
pasteurized— 
bacterial and flavor changes in, 2], 219 
keeping quality, 25, 718 
viscosity, improvement, 22, 875 
peroxidase reaction, relation to cooked 
flavor, 23, 37 
pH, 21, 180, 413, 418 
phosphatase— 
development in, 25, 718; 26, 343 
test—(see Phosphatase test) 
phospholipids in, 26, 937 
physiological types of bacteria in, 2], 222 
plant losses, 25, 373 
plug, 21, 796 
preservation on farm, 26, 768 
ae se factors affecting, 21, 418; 26, 764 
'seudomonas fragi in, 23, 528; 24, 11 
putrid, 22, 586; 23, 252 


uality 
elect of holding on, 25, 195 
extension program in, 23, 586 
improvement— 
campaign, 25, 674 
report on, 22, 486 
rancid, acid number of fat in, 23, 247 
rebodying process, 22, 875; 24, 532 
—s temperature, effect on flavor, 23, 


rising in milk, 27, 321 
Roquefort flavor, 23, 252 
salt preservation, 25, 59 
salted, studies on, 23, 511; 25, 66, 189 
score card, 21, 793 
sediment in, 2], 796; 24, 547; 27, 669 
separator— 
bowl, centrifugal flushing, 30, 351 
cleaning, 22, 583 
serum separation, 2], 796 
skimmilk— 
powder, 22, 549 
separation in, 26, 764 
sour— 
cooling, 21, 14 
lactose-fermenting yeasts in, 26, 767 
testing for extraneous matter, 27, 669 
specific heat, 2], 399, 401 
stabilized condensed, ionic exchangers in, 


30, 537 
stale flavor, 2], 224 
stations, airborne material around, 30, 477 
sterilized, 26, 768 
storage temperature, 22, 583 
sulfides in, 26, 846 
surface tension, 21, 687; 22, 744 
synthetic, fat globule membrane in, 22, 543 
sweet— 
- changes during storage, 21, 
19 
cooling of, 21, 14 





flavor changes in. 21, 219 
judging, 21, 791 
vs. sour, in butter, 23, 162 
testing— 
by Babcock vs. Mojonnier methods, 25, 
374 


density of material in fat column, 23, 


tissue fibrogen, 22, 549 

total solids, determination, 28, 711 

tributyrinase content, 28, 816 

viscosity—21, 174, 413, 418, 687, 794; 24, 
532 


effect of—- 
fat on, 21, 180 
heat on, 2], 604, 611; 22, 875; 24, 
291 


pasteurization on, 26, 764 
washing on, 24, 290 
factors affecting, 22, 416; 23, 779 
improvement in, 22, 875 
influence on stability of fat emulsion, 
28, 587 
seasonal variation, 24, 292 
visual mold score, 25, 197 
washed— 
and heat-treated whey mixtures, 28, 287 
lecithin in, 22, 711 
washing, effect on— 
sulfides, 26, 847 
viscosity, 24, 290 
whey—21, 310 (see also Whey) 
powder, 22, 545; 24, 669 
whipped, penetrometer for testing, 21, 797 
whipping— 
effect of pasteurization on, 26, 764 
low fat content, 26, 759 
quality, 21, 795 
yeast content, 25, 197; 26, 378 
yeasts from, 29, 
yeasty, 22, 586 
Creameries, air-borne material around, 30, 477 
Creamery— 
butterfat losses in, 23, 1073 
equipment, contamination from, 23, 430 
water supplies— 
bactericides for, 29, 510 
bacteriological studies on, 25, 723 
Creaming—(see also Milk, creaming) 
ability of milk, 21, 601 
gravity, 23, 778 
tendency of reconstituted evaporated milk, 


5, 430 
Cremo, half and half, phosphatase test of, 25, 
289 





Cretinism, bovine, 26, 745 
Crisco, nutritive value, 24, 1030 
Cross-breeding— 
production records with, 30, 551 
progress report on, 30, 551 
Cryophilic—(see also Psychrophilic) 
organisms in water and butter, 29, 439 
— 
for “detecting neutralization, 21, 621 
Hortvet, 23, 222 
method for water sorption by dry milk, 23, 


221 
Cucumber enzyme, 29, 356 











SUBJECT INDEX—ORIGINAL ARTICLES 33 


Culling dairy herds, 23, 933 
Cups, for judging contests, 21, 50; 22, 56, 57 
Cupric—(see also Copper) 
complexes, relation to oxidized flavor in 
milk, 27, 197 
ions, relation to oxidized flavor in milk, 24, 


104 
sulfate in calf ration, 22, 573 
Cuprous—(see also Copper) 
oxide, determination. 2], 201 
Curd— 
characteristics of modified milks, 24, 865 
from milk, photograph oi, 25, 412 
number— 
relation to curd tension, 25, 422 
“a curdling qualities of milk, 25, 


of milk— 
fat content, 25, 420 
photograph of, 25, 412 
salting, for Blue cheese, 23, 169 
size, distribution for milk, 25, 414 
strength of evaporated miJk, 25, 427 
surface— 
area measurements, 24, 865 
relation to digestibility of milk, 22, 412 
tension— 
effect of— 
esterase activity on, 23, 868 
temperature on, 24, 676 
“— on utilization of vitamin D, 24, 


factors affecting, 24, 429 
of buttermilk, 22, 545; 23, 862; 24, 439 
of chocolate milk, 22, 630 
of homogenized milk, 26, 904 
of milk—21, 355, 362; 22, 464; 23, 1002 
coagulants for determining, 21, 356 
committee report on, 24, 825 
determination, 2], 353; 24, 825 
factors affecting, 2], 363, 365, 463, 
471; 22, 411, 413, 543, 627; 23, 
21, 24, 211; 24, 429, 534, 667, 
691; 25, 38, 39; 27, 287 
modified Bloom gelometer for, 21, 
353 
reduction with sodium salts, 23, 289 
relation of— 
casein to, 21, 463 
catalase to, 27, 337 
chlorine to, 27, 337 
calf feeding, 21, 365 
relation to— 
curd number, 25, 422 
curd surface area, 24, 1041 
fat globule membrane, 23, 
861; 24, 667 
gastric emptying time, 26, 259 
viscosity, 21, 466 
studies on, 30, 887 
of reconstituted condensed milk, 23, 
211 


of skimmilk, 23, 865 

reduction, relation to fat globule mem- 
brane, 23, 861 

relation to curd surface area, 24, 1041 

significance of lypolysis in, 24, 667 


Curdometer, 23, 289 
Curriculum committee, report of, 22, 674, 675; 
26, 977 
Cynodon dactylon (L.) 
grass), 27, 189 
Cysteine—(see also Cystine) 
effect on— 
milk lipase, 25, 113 
sulfide liberation from milk, 26, 859 
flavor, 23, 1084 
hydrochloride from milk products, 28, 18 
relation to oxidized flavor, 25, 1035 
Cystine—(see also Cysteine) 
as supplement in ration, 23, 559; 25, 507 
content of proteins, 28, 437 
deficiency in alfalfa hay ration, 23, 559 
effect on growth and lactation of rats, 22, 


Persoon, (Bermuda 


Czechoslovak cows, live weight.and milk energy 
yields, 23, 71 


DACTYLIS glomerata L.-—(see Orchard grass) 
Dahlberg, A. C., photograph of, 26, 817; 27, 729 
Dahle, C. D., photograph of, 30, 628 
Dairy— 
and Ice Cream Machinery and Supply Asso- 
ciation, prizes from, 2], 50; 22, 50, 57 
barns, fly control in, 26, 219 
bulls—(see Bull, Bulls) 
calf—(see Calf, Calves) 
cattle—(see also Cow, Dairy cow) 
artificial insemination, 22, 107 
bloat in, 23, 343 
breeding—23, 103 
committee report on, 26, 724 
efficiency, 23, 549 
international, post-war cooperation 
in, 26, 729 
philosophy, 22, 52 
plans for community, 22, 473 
conformation, selection for, 25, 489 
culling, 23, 933 
feed requirements, 23, 61 
foreign demand, post-war, 27, 598 
improvement work in India, 30, 553 
inbreeding, 23, 546 
jedging, 21, 52; 22, 55; 23, 687 
ae weight and milk energy yield, 22, 
nutrition— 
carotene and vitamin A in, 23, 115 
minerals in, review, 25, 441 
problems, course in, 23, 534 
production vs. type, 2], 295 
reproductive efficiency, 22, 329 
solids-not-fat inheritance in, 23, 548 


pe— 
rating, 25, 45 
vs. production, 21], 295 
cleaning problems, 23, 457, 463 
course, in-training, 29, 513 
cow—(see also Cow, Dairy cow, etc.) 


temperature, factors affecting, 21, 


74 
weight, effect of hay on, 21, 94 
competition in Wisconsin, 22, 49 
pulse rate, 2], 74 
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Dairy—(ctd.) 


reaction to change in temperature, 21, 
73 

rectal temperature, 21], 74 

respiration rate, 21, 74 

selection on basis of records, 22, 607 

transpiration from, 21, 76 

vitamin D deficiency, 2], 315 

weight, initial live, 24, 983 

cows—(see also Cow, Dairy cow, etc.) 

Danish, 21, 645 

fasting, studies on, 2], 697 

feed units for. 2], 

inheritance, records in evaluating. 21, 
651 

lactation, nutrients for, 2], 585, 645 

life expectation, 22, 1025 

measurements of, 2], 638 

records on, 21, 656 

weight gains, nutrients for, 2], 585, 645 

working maintenance, nutrients for, 2/, 


detergency, acid cleaners for, 24, 525 
equipment— 
corrosion by salted cream, 25, 66 
film on, 23, 457, 463 
organisms on, 26, 309 
quaternaries for, 30, 519 
expansion, trends, 27, 595 
extension —(see also Extension) 
programs, 22, 479. 487; 23, 586 
teaching ideas, 23, 583 
farming in tropical America, 27, 610 
farms, airborne material around, 30, 477 
feed ingredient research, needed, 29, 539 
goat, blood composition, 22, 241 
heifers, growth, 24, 333, 492 
herd— 
breeding— 
efficiency, 2], 283 
records, analyses of, 22, 468 
Improvement Association— 
age conversion factors by breeds, 
24, 490 
annual state reports, 22, 481 
bimonthly testing in wartime, 26, 
722 
combining, 26, 722 
cows, lactation curves for, 28, 212 
data, utilization, 22, 477 
feed . use of, 22, 483; 23, 


579, 
feeding levels, 23, 581 
fieldmen— 
clinics for, 23, 584 
ae objectors as, 26, 
7 


herd analysis, 29, 345 

in South Dakota, 27, 621 

junior, > agricultural high schools, 

method of estimating pasture yield, 
30, 591, 592 

methods in California, 22, 482 

modified testing, survey on, 24, 488 

nation-wide, proved-sire program, 
23, 576 


organization and agreement, 27, 
617 


program, 29, 473 
records—21, 651; 27, 617 
pasture evaluation in, 29, 474 
vs. H. I. R. records, 26, 725 
reports on feed, 24, 489 
sires proved in, 27, 835 
supervisor procurement, 27, 618 
testers, supervision, 24, 487 
testing programs, 27, 620 
work, problems in, 25, 667, 668, 
669, 670 
reproduction, history, 2], 283 
herds, intensity and kind of selection in, 
23, 92 
husbandry, courses in, 23, 533 
industrial fellowship, research program, 22, 
767 
Industries Supply Association— 
contest and fellowship committees, 22, 
769 
fellowship, 22, 767; 23, 77 
judging contest sponsored by, 22, 385 
industry— 
economic barriers affecting, 23, 523 
post-war, 27, 594, 
manufacturing activities in national de- 
fense, 25, 677 
merit, definition, 27, 592 
planning activities in Michigan, 22, 480 
plant intake, pH meter for, 26, 271 
production— 
milestones of, 24, 723 
post-war, 28, 727 
products— 
bacterial counts with new medium, 22, 
421 
body and texture, criticisms of, 24, 65 
bound water in, 2], 169, 407, 601 
colloidal state of, 21, 169 
feed flavors in, 2], 661 
flavor— 
criticisms in contest, 23, 325 
= judging, 25, 557, 724; 29, 


food value, 28, 729 

fumigation, 26, 205 

judging—(see also Judging) 21, 50; 
22, 57, 429; 23, 1, 77, 325; 24, 65, 
494, 649; 26, 63 

lactic acid content, 29, 33 

moisture content, 28, 845 

of Central America, 27, 612 

phospholipids in, 22, 707; 25, 651 

propionates as inold inhibitors in, 23, 
509 


protein stability, 27, 612 

quality improvement, 29, 484 

relation to bound water in, 21], 169 

research, 22, 423 

total solids, 28, 711 

utilization, post-war, 28, 721 

viscosity, 21, 169 

vitamin K content, 28, 167 
projects in Michigan, 22, 480 
ration, roughage, review on, 22, 889 
science, developments in, 28, 733 
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Dairy—(ctd.) 
Service Cooperative in Ohio, 30, 590 
utensils, washing, 27, 626 
workers, in-training courses for, 29, 513 
Dairying, post-war problems in, 27, 594 
Bene, oxeye, viability of seeds in silage, 23, 269 
am— 


age— 
effect on breeding efficiency, 27, 983 
influence on conception rate, 29, 340 
-daughter comparisons in proving sires, 26, 
967 


liver, glycogen content, 27, 953 
record, in proving sires, 27, 655, 937 
selection, effect on sire indexes, 24, 695 


tested, 21, 302 
Damar, gum—(see Gum) 
Dandelion— 


in pasture, 26, 879 
seed, viability in silage, 23, 267 
Danis 
articles, translations of, 24, 903 
dairy cows, feed units for, 2], 645 
feeding standard, 2], 645 
Dariloid, in ice cream mix, 23, 491 
Darso silage in ration, 2], 200 
Davis, H. P., photograph of, 25, 755 
Daylight—- 
effect on fertility level, 30, 747, 817 
northern, effect on ascorbic acid in milk, 
seasonal variation, effect on fertility level, 
30, 747 


in milk following spraying, 30, 717 
ingestion, effect on cows, 29, 
presence in milk, 29, 531 

Deaeration— 
effect on milk lipase, 25, 113 
influence on oxidized flavor of milk, 29, 356 
of cream, effect on keeping quality, 25, 718 
of milk, effect of, 27, 682 

Death curve of organisms exposed to ultravio- 

let, 26, 310 
a national, dairy manufacturing for, 25, 


Deformities, congenital, in Jerseys, 27, 655 
Dehydroascorbic acid in milk— 26, 7 

effect of processing on, 23, 1131 

relation to oxidized flavor, 25, 1043; 29, 295 
Demonstrations with silage, 22, 
Denervation of udder, 24, 214 
Density of— 

ice cream mix, 23, 231 

materials in fat column, 23, 285 

milkfat, 25, 949 


ign— 

factorial, 2 x 2, 27, 159 

of feeding experiments, 24, 937 
Desoxycorticosterone injection, 25, 698 
Dessert from skimmilk, 24, 833 
Detergency, measuring, 29, 453 
Detergent—(see also Detergents) 

acid, studies on, 27, 669 

for cleaning separator, 30, 352 

for milking machine, 23, 621 

sodium metaphosphate as, 23, 621 
Detergents—(see also Detergent) 


acid, 24, 525 
chemical and physical properties, 27, 669 
effectiveness, 29, 453, 512; 30, 61 
for dairy equipment, 23, 463; 27, 626 
for removing butterfat film, 23, 466 
studies on, 29, 453 
Deterg-O-Meter, 29, 512; 30, 61 
Dextrin, effect on nutritive value of fat, 62, 433 
Dextrose— 
effect on— 
nutritive value of fat, 26, 433 
sulfide liberation from milk, 26, 857 
for preserving peaches, 30, 129 
in sweetened condensed whey, 2/], 311 
use in condensed milk, 27, 687 
vs. cane sugar in ice cream, 23, 489 
D. H. S. activator in fly spray, 26, 182, 229 
Diacetin— 
— hydrolysis by mammary tissue, 25, 


lipolysis, 27, 676 
Diacetinase—— 
activity of dried, defatted milk, 28, 812 
in mammary gland tissue, 28, 799 
Diacetyl— 
added to butter, 23, 167 
“— of butter, 22, 79; 23, 159; 27, 677; 
, 93 
distribution in butter, 25, 175 
effect of Pseudomonas putrefaciens on, 24, 
528; 26, 943 
in cream, 22, 81 
in milk, 2], 213 
production— 
by streptococci, 2], 213 
from citric acid, 22, 67 
Dialysates, milk, effect of heat on, 29, 727 
Diarrhea— 
calf, factors related to, 30, 582 
chronic, in calves, 22, 563, 577 
from lactose feeding, 30, 532 
in calves, 24, 977; 27, 965; 29, 762 
Diastase, effect on curd tension of milk, 21, 363 
se short-wave, for mastitis, 23, 552; 25, 
7 


2,6-Dibromoquinonechloroimide, 2/, 23 
Dichlorofluorescein, as indicator for salt test, 22, 
1 


63 
2,6-Dichlorphenolindophenol— 
in ascorbic acid analysis, 23, 48; 26, 7 
reduction by semen, 30, 548 
solution, preparation, 2], 85 
Diet, purified, for calves, 23, 553 
Dietert moisture teller, 28, 712 
Diethylstilbestrol—(see also Stilbestrol) 
dipropionate, effect on lactation, 26, 746, 
748; 27, 641 
effect on— 
lactation, 25, 895 
mammary gland, 26, 751 
milk secretion, 24, 499; 27, 957 
possibilities for use, 25, 706 
properties, 28, 735 
o simplified, in fat metabolism studies, 27, 


Digestion— : 
— of oats, effect of grinding on, 22, 
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Digestion—(ctd.) 
coefficients— 
for lespedeza hay and seed, 27, 266 
= of iron and lignin ratios in, 23, 


in rumen of bovine, 23, 953 
of rennet custards, 30, 13 
trial procedure, 28, 839 
trials with Korean lespedeza hay, 27, 626 
Digitaria sp.—(see Crabgrass) 
Diglycol— 
laurate— 
cream, 23, 868 
effect on surface tension of milk, 23, 
1167 
enzymatic hydrolysis by milk, 24, 429 
oleate, effect on milk clotting, 24, 435 
Di-isobutyl— 
cresoxy ethyoxy ethyl dimethyl benzyl am- 
monium chloride as bactericide, 29, 510 
phenoxy ethyoxy ethyl dimethyl benzyl am- 
monium chloride as bactericide, 29, 510 
Dilamometer— 
for measuring rate of ice cream freezing, 
3, 149 
sketch of, 21, 684 
Dillseed oil in ration, 26, 555 
— for semen—(see Semen and spermato- 
zoa 
Dimethylaminoethanol versus choline and _be- 
taine (see Choline) 
Dinitrophenol, effect on milk secretion, 23, 539; 
Diphenylamine as carotene stabilizer, 28, 7 
Diphtheroids— 
in fetuses and placental material, 23, 762 
in milk, 22, 692 
in semen, 24, 913; 27, 359 
Dippers, ultraviolet treatment, 26, 317 
Disease— 
control program for breeders, 22, 478 
influence in breeding program, 22, 478 
Disodium— 
phenyl phosphate, solution of, 21, 23 
phosphate— 
as carotene stabilizer, 28, 7 
as aoe for evaporated milk, 25, 


effect on— 
coagulation temperature of milk, 
23, 408 
—ees milk plasma, 21, 
cream, 21, 418 
protein stability, 30, 845 
for sediment test of cheese, 2], 2 
in ice cream mix, 23, 491 
in ration, 27, 635 
influence on lactic acid in milk, 27, 750 
use in evaporated milk, 25, 305; 27, 
687; 30, 539, 540 
Distillers’— 
corn grains, dried, in ration, 30, 224 
dried solubles, in calf ration, 30, 585 
grain— 
dried, vitamin E potency, 23, 572 
in calf ration, 22, 322 


grains, dried, effect on milk flavor, 21, 665 
rye slops—(see Stillage, rye) 
Diuresis— 
in calf, 22, 786, 795 
with urea feeding, 22, 463 
Diversol, use on milking machines, 29, 851 
Dock, curled, in pasture, 26, 879 
Dog— 
blood, composition, 22, 245 
milk—(see Milk of dog) 
Doucil, artificial zeolite, as phospholipid ab- 
sorbent, 30, 556 
Dracocephalum parviflorum—(see Dragonhead 
mint) 
Dragonhead mint, seeds, viability in silage, 23, 
269 


Dried— 
brewers’ yeast in calf starter, 2], 164 
butterfat, future of, 27, 605 
buttermilk—(see Buttermilk) 
casein—(see Casein) 
cheese, army requirements, 27, 608 
cream— 
lipase activity in, 27, 676 
mix for whipping by aeration, 29, 511 
defatted milk, lipase in, 27, 675 
egg yolk, properties, 2], 182 
ice cream mix— 
changes in storage, 29, 486, 488 
copper content, 29, 376 
future of, 27, 608 
gases in headspace, 29, 375 
iron content, 29, 376 
keeping quality, 29, 371, 493 
moisture content, 29, 376, 488 
oxygen levels, 29, 488 
problems of, 27, 605 , ; 
vapor pressure—moisture relationships 
in, 30, 525 
milk—(see also Dry milk and Milk powder) 
beta lactose in, 2], 445, 448 
caking, effect of, 21, 458 
flavor, 23, 644, 656 
for cream-style foods, 29, 221 
future of, 27, 608 
industry, development, 27, 605 
lactose in, 21, 454; 24, 589 
pitocin studies with, 27, 645 
properties, 22, 179 
skimmilk—(see Skimmilk) 
sweet buttermilk, properties, 22, 179 
whey—(see Whey) 
whole milk—(see Dry whole milk) 
Drier— 
Minnesota, 30, 996 
spray, design and operation, 30, 526 


buttermilk—(see Bujtermilk) 
cream making, ionic exchangers in, 30, 537 
ice cream mix—(see also Dried ice cream 
mix) 
army requirements, 27, 608 
milk— (see Milk) 
air vs. inert gas packing, 29, 55 
ammonia content, 29, 
analysis, 23, 194, 195 
—- for, 25, 249; 27, 607; 29, 
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Dry—(ctd.) 
as antioxidant, 26, 25 
ash alkalinity, 28, 219, 227 
composition, changes in, 28, 691, 692 
container =, -* 29, 207 
containers for, 25, 253, 265 
cysteine hydrochloride from, 28, 18 
defatted, lipase activity, 28, 807 
detection of neutralizers in, 26, 769 
deterioration, 30, 525 
fat autoxidation in, 29, 147 
flavor qualities, 29, 501 
gas— 
analysis in headspace, 29, 4 
packed, changes in, 28, 692 
packing, 29, 55 
removal from, 30, 197 
industry— 
future, 27, 608 
history, 26, 716 
iron content, 28, 401 
keeping quality, 25, 249, 254 
manufacture, 30, 537 
moisture content, 2], 451; 22, 762; 25, 
257, 263; 28, 845; 29, 639 
neutralizers in, 28, 219, 227 
nitrogen packed, 29, 207 
oxygen level, 29, 487 
past, present and future, 26, 716 
peroxide value, 25, 258; 29, 57 
products— 
lactose content, 2], 451 
moisture content, 2], 451; 29, 639 
reconstituted, pH, 25, 259 
solids— 
caking, 22, 358 
— citric acid content, 27, 
non-fat—(see also Skimmilk) 
effect on nutritive value of 
bread, 29, 511, 821 
for starters, 30, 523, 529 
vapor pressure—moisture rela- 
tionships, 30, 525 
roller vs. spray, volume contraction, 
volume contraction, 22, 356, 761 
“— sorption by, 22, 353, 761; 23, 


solubility, determination, 29, 485; 30, 
463 


specifications, revision, 27, 606 
storage temperature, 25, 269 
tallowy flavor in, 25, 254, 263; 29, 60, 


148 
utilization, 28, 722 
vapor pressure-moisture relationships, 
30, 525, 526 
period, length, effect on milk production, 
26, 705 
skimmilk—(see Skimmilk) 
whey—(see Whey) 
whole milk— 
air-packed, keeping quality, 27, 686 
antioxidant for, 27, 314 
army requirements, 27, 608 
as antioxidant, 26, 32 
biochemical changes in storage, 29, 486 


brown discoloration, 29, 488 

changes in storage, 28, 694; 29, 486, 488, 
488, 489, 491, 492; 30, 527 

composition, 29, 4 

copper content, 28, 243 

flavor, changes in storage, 29, 7 

fluorescence, 29, 491 

gas packing, 27, 686, 686 

keeping quality, 27, 686; 29, 489; 30, 
528, 529, 995 

nitrogen-packed, 27, 686 

oxidized flavor in, 29, 9 

oxygen content, 27, 685 

packaged, oxygen content, 27, 685 

peroxide value, 27, 675; 29, 1 

production, 27, 606 

reconstitutability, 29, 490 

reconstitution, 30, 528 

reducing substances in, 29, 492 

spray dried, keeping quality, 28, 687; 
30, 995 . 

stored, peroxide value, 27, 675 

tallowiness in, 30, 527, 528 

vapor pressure-moisture relationships 
in, 30, 

wheat germ oil as antioxidant in, 27, 
314 


Drying milk— 

by use of cold, 29, 485 

in carbon dioxide, 29, 492 

in inert gas. 30, 995 

in nitrogen, 29, 492 
Durex wax in carotene studies, 30, 253 
Dyes— 

basic, for measuring fat hydrolysis, 25, 585 

coal-tar, use in semen, 29, 554, 815 
Dysphagia in calves, 22, 574; 23, 98 
Dyspnea in calves, 22, 563, 575; 23, 98 
Dystocia, relation to ration, 24, 209 


ECONOMIC barriers affecting dairy industry, 
23, 523 

Edam cheese—(see Cheese, Edam) 
Edema— 

in udder, 2], 714 

of joints of calves, 22, 563 

of legs of cows, 24, 524 

papillary, in calves, 22, 803 
Education— 

nutrition, postwar, 27, 600 

of dairy plant workers, 29, 513 
Edward’s medium, 24, 528 


£Z— 
lecithin, 23, 1201 
phospholipids— 
effect on nutritive value of vegetable 
oils, 23, 1201 
properties, 2], 181 
white— 
effect of irradiation on, 22, 157 
in pabulum for semen, 23, 399 
yolk— 
as semen diluent, 24, 905 
buffered, as pabulum for semen, 23, 399 
dried, bound water content, 2], 182 
Eh curves for milk with resazurin and methylene 
blue, 23, 297 
Ejection of milk, factors involved, 24, 211 
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El Salvador, dairy industry of, 27, 610 
Elastometer for cheese, 25, 206 
Electric— 
holder pasteurizer, 24, 542 
laboratory pasteurizer, 24, 541 
Electro— 
katadyn treatment of water, 23, 433 
Pure pasteurizer, 24, 997; 26, 37 
Elephant’s milk, composition, 30, 389 
Eleusine indica—( see Goose grass) 
Ely, Fordyce, photograph of, 29, 581 
Employee experience record, 25, 740 
Emulsept, as bactericide, 29, 510; 30, 564 
Emulsification, protein denaturation in, 23, 866 
Emulsifier for ice cream mix, 23, 693 
Endocrines, knowledge of, 28, 734 
Endocrinology of milk secretion, 22, 436 
Energy— 
metabolism— 
fasting, during lactation, 21, 697 
of thyroidectomized cattle, 25, 701 
size basis of measuring milk yield, 27, 591 
English rye grass in pasture, 22, 452 
Enteritis in calves, 22, 578; 23, 98 
so nna serology of, 23, 529 
ac— 
added to milk, 24, 960 
as antioxidant, 25, 253; 27, 206 
effect on milk, 30, 878, 885 
Enzyme— 
action on plant tissues, 27, 586, 631 
converted corn syrup in condensed milk, 
25, 765 
cucumber, 29, 356 
from chicken proventriculi, use in cheese, 
25, 730; 26, 331 
softened milk, mineral content, 21, 366 
treated milk—(see also Milk, enzyme- 
treated) 
curd characteristics, 24, 866, 1042 
Enzymes— 
effect on carotene in plant tissues, 27, 631 
in semen, 27, 658 
lipolytic, in cheese ripening, 23, 519 
of milk, 24, 429; 25, 25 
pancreatic— 
“ae on milk proteins, 30, 877, 881, 


for preparing soft curd milk, 21, 362 
Eosin-methylene blue medium, 21, 559 
Epithelium, germinal, photograph of, 27, 770 
Equipment, disinfecting with sulfur compounds, 

27, 1007 
Ergosterol, irradiated, 26, 1025; 29, 515; 30, 176 
Errata, 21, 335; 22, 1064 
Erythrocyte count of bovine blood, 29, 526, 831 
Erythrocytes in calf blood, 22, 275, 564 
Eschatin, effect on lactation, 22, ‘a 
Escherichia— 

Aerobacter— 

content of ice cream, 22, 418; 23, 139 

in Brick cheese starters, 22, 104 

in cheese milk, 22, 103 

coli—(see also Bacillus coli and Coliform) 
acid production, effect of age on, 22, 


death curve, 26, 310 





effect of— 
acid on growth, 26, 767 
fat solvents on, 2], 131 
nitrous oxide on, 27, 666 
pasteurization on, 23, 505 
quaternaries on, 30, 519 
ultraviolet light on, 26, 310 
effect on— 
ascorbic acid, 29, 356 
diacetyl, 28, 95 
methylene blue reduction, 27, 361 
growth— 
in chocolate milk, 25, 887 
in condensed milk, 27, 687 
heat resistance, 27, 663; 30, 975 
in bull semen, 24, 913 
in cream, 26, 764 
in freezer, reducing, 25, 5 
in ice cream, 23, 494; 24, 421; 25, 478 
in Limburger cheese, 22, 307 
in mastitis, 26, 478 
in milk—2/, 559 
effect of— 
pasteurization on, 24, 421 
penicillin on, 28, 888 
in udder, 26, 298 
in utensils, 22, 173 
media for, 21, 559 
phosphatase studies on, 24, 526 
salt tolerance, 26, 766 
var. acidilactici, in ice cream, 23, 494 
var. neapolitana, in ice cream, 23, 494 
varieties in ice cream, 25, 482 
destruction in ice cream mix, 22, 535; 24, 
421 
freundii, in ice cream, 23, 494; 25, 478 
Esophageal— 
groove in calf, functional response, 22, 465; 
25, 529 
secretions, function, 23, 997 
Esophagus of calf, photograph of, 25, 530 
Esterase— 
activity, effect on curd tension, 23, 868 
of milk, 24, 429 
Esters, aliphatic, bactericidal action, 29, 755 
Estradiol benzoate, 23, 541 
Estriol, 23, 541 
Estrogen— 
effect on lactation, 23, 541; 24, 497 
function in milk secretion, 24, 499 
relation to— 
initiation of lactation, 25, 697 
mammary gland growth, 24, 752 
Estrone—23, 541 
effect on— 
lactogen, 25, 699 
mammary development, 25, 700 
injections, 25, 698 
Estrous cycle—(see also Estrum) 
effect on ration on, 23, 182; 24, 199 
relation to milk lipase activity, 28, 803 
Estrum—(see also Estrous and Estrus) 
corpus luteum of, 21, 38 
effect of vitamin D deficiency on, 21, 321 
influence on plasma ascorbic acid, 24, 154 
Estrus—(see also Estrum) 
determination, 27, 659 
effect of ration on, 23, 567 
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Estrus—(ctd.) 
in cattle, 24, 112 
relation to menstruation, 24, 821 
—- relation to breeding efficiency, 26, 
757 
Ethanolamine in ration, 23, 1203 
Ether— 
ethyl, effect on rubber, 29, 853 
extract of Babcock test fat, 26, 883 
petroleum, effect on rubber, 29, 853 
Ethyl— 
butyrate— 
effect on acidity of milk, 2], 675 
lipolysis, 26, 390 
myristate, effect on milk clotting, 24, 435 
ay lipolysis, 26, 390; 27, 645, 676; 28, 
813 


Ethylene glycol ether of Pinene, 26, 183, 229 
Euglobulin, effect on creaming of milk, 26, 764 
Euphorbia esula—(see Spurge, leafy) 
Evaporated milk— 
acidity, effect of storage on, 29, 33 
analysis, 23, 194, 195 
as pabulum for semen, 23, 401 
ascorbic acid— 
behavior in, 27, 686 
content—(see ascorbic acid) 
stability in, 29, 625 
browning, 30, 
cans, spangling, 25, 720 
color— 
and flavor, 26, 761 
factors affecting, 26, 579; 30, 532 
copper content, 25, 720 
curd characteristics, 24, 866; 25, 427; 26, 
263 


 -eangemaaa of coffee by, 28, 59 
at— 
content, 27, 53 
globules, microscopic study of, 22, 421 
separation in, 22, 363 
flavor qualities, 26, 761; 29, 501 
forewarming, effect on heat stability, 24, 
535; 25, 301 
formic acid production in, 29, 33 
formol titration of, 29, 33 
heat— 
instability, 30, 539 
stability, factors affecting, 24, 535; 25, 
301, 304; 26, 571, 579, 761, 1071; 27, 
347, 913 


gh ° 
solids, 26, 761; 30, 539 
temperature, short-time sterilization, 27, 


homogenization, 22, 364 
in coffee, discoloration from, 27, 689; 28, 57 
iron content— 
factors affecting, 28, 60 
relation to coffee discoloration, 27, 689 
lactic acid production in, 29, 33 
nitrogen distribution in, 24, 957 
pH, 25, 720; 29, 33 
phospholipids in, 26, 941 
post-war position, 28, 724 
reconstituted, creaming tendency, 25, 430 
serum, refractive index, 22, 831 
solids content, 24, 631; 26, 579 


< po by ion exchange, 30, 539, 540, 


stabilizers for, 25, 305; 26, 575; 27, 687 
sterilization, 27, 909, 913; 30, 532 
storage, changes in, 29, 33, 499 
thickening, 26, 761 
total solids, 22, 831; 28, 711, 849 
vacuum solids test, 24, 625 
versus milk substitute for rats, 25, 877 
viscosity, 22, 364; 27, 345 
Evaporation of milk, effect of, 23, 405 
Evenson color test for remade milk, 2], 633 
Ewe’s milk, composition, 30, 
Excrement, solid and liquid, from cows, 23, 355 
Exercise, effect on semen, 24, 
Exophthalmus of calves, 22, 563, 574, 805 
Expectancy tables for bulls, 23, 548 
Expectation of life in dairy cows, 22, 1025 
Experimental design for feeding studies, 24, 
937; 26, 1011 
Experiments, feeding—(see Feeding) 
Extension—(see also Dairy extension) 
dairy quality improvement program, 23, 


— ‘Security bull association in Utah, 22, 


methods, report on, 26, 718 
program— 
on quality, 23, 586 
unifying, 22, 479 
project on pasture improvement, 22, 485 
teaching ideas, display of, 23, 583 
Extraneous— 
material around dairies, 30, 473 
matter— 
in Brick cheese, 2], 443 
in Cheddar cheese, 27, 670 
in cheese, 2], 1; 25, 777; 27, 881 
in cream, 30, 723 
test— ' 
for sour cream, 27, 669 
solvents for, 27, 884 
Eye symptoms of vitamins A deficiency in calves, 


FACTORIAL design for feeding experiments, 
27, 159 
Farm— 
income, data on, 27, 596 
machinery, developments in, 28, 729 
Security Administration, loans for bull asso- 
ciations, 22, 474 
Farrall index of homogenization, 26, 905 
Fast green, FCF, use in semen, 29, 816 
Fasting— 
effect on— 
dairy cows, 21, 700 
milk and fat production, 21, 700 
utilization of blood substances, 25, 914 
energy metabolism during lactation, 21, 697 
heat production for lactating cows, 21, 701 
Fat—(see also Fats and Milkfat) 
acidity— 
of Cheddar cheese with added lipase, 
26, 773 
of milk, 22, 128, 138, 150 
relation to rancidity in homogenized 
milk, 27, 167 
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Fat—(ctd.) 


acids— 
effect on— 
curd tension, 24, 429, 667 
rennet coagulation, 24, 667 
of sphingomyelin-cerebroside fraction, 


additions to ration, effect on fat constants, 
agglutinin in milk, 26, 763 
and butterfat membrane, bound water in, 
21, 176 
columns in volumetric tests, density, 23, 285 
constants— 
effect of ration on, 22, 424 
of milkfat, 25, 298 
of milkfat fractions, 23, 1112 
content of— 
goat’s milk, 28, 853 
grain ration, 24, 516 
milk— 
effect of — 
cod liver oil feeding on, 28, 
161 


roughage on, 22, 799; 28, 147 
ration, relation to fat and milk produc- 
tion, 23, 558 
cooking, vitamin D value, 27, 736 
corrected milk, nomograph chart for, 22, 


41 
degradation in Cheddar cheese, 28, 201 
determination in presence of fatty acids, 24, 


emulsion in frozen cream, stability, 26, 619 
ether extract, acid number, 26, 885 
extraction from ice cream, 21, 195 
from ice cream, characteristics, om 196, 197 
globule—(see also Fat globules) 
adsorption membrane, properties, 22, 
543; 23, 861; 24, 667 
agglutination, 22, 746 
clumping, 22, 746 
membrane— 
acidity, 27, 181 
agglutinin "with, 24, 53: 
bound water content, 2, 181, 411 
oma and physical properties, 


543 
composition, 28, 613, 655 
distribution in churning, 28, 613, 


654 
effect of heat on, 21, 411; 22, 417; 
322 


influence on curd tension, 22, 543; 


23, 861 

pH, 21, 181, 411 

properties, 22, 543; 27, 471 
structure, 27, 471 

studies on, 27, 673 

viscosity, 21, 181 

of cream, properties of membrane, 22, 
543 


size, measurement, 24, 539 

surface properties, 23, 1109 
globules—(see also Fat globule) 

——- effect on milk properties, 


and leucocytes, attraction between, 28, 


J 


in cream, relation to churning, 28, 611, 


in dairy products, 22, 420 

in ice cream mix, 23, 694 

in mayonnaise, 22, 421 

microscopic study of, 22, 420 

physical state, 2/, 399 

solid vs. liquid, adsorption by, 22, 743 

substances adsorbed on, 27, 673 
homogenized, effect on haircoat of calf, 29, 

41 


hydrogenated cooking, effect on lipolysis, 
25, 872 
hydrolysis— 
in cream by lipolytic organisms, 23, 303 
measurement by basic dyes, 25, 585 
relation to flavor in cheese, 22, 432 
in Babcock test, study of, 26, 883 
in blood of calves, 22, 565, 577 
in buttermilk, report on, 28, 325 
in cream— 
physical state, 2], 399 . 
solidification, relation to churning, 26, 
169 
specific heat, 2], 399 
in dairy products, relation to phospholipids, 
, 707 
in evaporated milk, 27, 53 
in ice cream, purity of, 2], 195 
in presence of fatty acids, determination, 
in ration, degree of saturation, 24, 265 
in skimmilk, 28, 325 
in sweetened ‘condensed milk, 27, 53 
in whey, 28, 325 
influence on— 
lipolysis in homogenized milk, 25, 869 
quality of cream cheese, 24, 
intake, influence on fat production, 24, 516 
membrane material, effect on cream, 22, 880 
metabolism of mammary gland, 23, 538, 
1045; 25, 909; 27, 639; 28, 467 
per cent of milk, effect of alfalfa on, 22, 
799, 800 
percentage— 
correlation with milk yield, 23, 337; 24, 
159 


effect of rumination on, 24, 504 
production— 
effect of— 
delayed stripping on, 24, 226 
dinitrophenol on, 23, 539 
fat intake on, 24, 516 
glucose feeding on, 24, 501 
hay rations on, 22, 449 
iodinated casein on, 27, 385 
pitocin on, 27, 449 
pituitrin on, 24, 231 
rapidity of milking on, 24, 230 
soybean fat on, 22, 442 
thiamin on, 26, 291 
thyrodectomy on, 27, 442 
thyroxine on, 22, 
udder manipulation on, 24, 227 
vitamin A intake on, 30, 279 
relation to— 
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Fat—(ctd.) 


fatty acids in, 30, 301 


fat content of grain ration, 24, 516 
rate of growth, 21, 637 
305-day, estimating, 27, 463 
26- vs. 24-hour test day for, 30, 951 
properties, effect on lipolytic activity of 
milk, 23, 1109 
rancid, fatty acids in, 29, 506 
relation to quality of Swiss cheese, 24, 639 
separation in evaporated milk, 22, 363 
solvents, effect on rubber, 29, 853 
stain— 
Nile blue sulfate as, 22, 420 
Sudan IV as, 22, 7 
stains, 22, 11 
synthesis— 
by lipolytic enzymes, 26, 396 
in mammary gland, 22, 7 
test, method for, 23, 526 
value in alfalfa hay ration, 27, 635 


lipid fractions in, 30, 556 
marker, carmine as, 22, 464 
of calves, character of, 30, 582 
Oospora lactis from, 27, 667 
Streptococcus zymogenes in, 22, 201 
vitamins in, 25, 688; 27, 634 
Fecundity of fresh vs. stored semen, 23, 532 
Feed—(see also Feeds) 
analysis, factors in, 23, 964 
Conference Board, College, 23, 192 
cost of milk production, 29, 345 
effect on— 
fat composition, 23, 649 
riboflavin content of milk, 28, 259 
flavors in milk, 2], 661; 23, 496 
ingredient research, 29, 539 
intake— 
effect on heart rate, 30, 576 


reduced, effect on mammary growth, 30, 
Fats—(see also Fat) 564 


antioxidants for, 29, 502 
as substitutes for butterfat‘ in calf ration, 
25, 117 
use in calf feeding, 22, 471 
vitamin D assay, 27, 733 
Fatty— 
acid— 
content of blood, relation to rancid 
milk, 21, 475 
distribution in butterfat, 24, 166 
fractions of butterfat, nutritive value, 
23, 1205; 24, 1027 
in vegetable oils, nutritive value, 24, 
1027 


of cow, relation to carotenoids in fat, 26, 
769 





prepartum and postpartum, effect of, 30, 566 
records, DHIA, use of, 23, 579, 580 
relation to— 
butter properties, 2], 529 
milkfat composition, 2], 529 
units for— 
gain in live weight, 2], 645 
lactation, 21], 645 
working maintenance, 21, 645 
Feeding— 
equalized method, 26, 1011 
experimental, manger for, 2], 643 
experiments, design for, 24, 937; 27, 159 
intravenous, 29, 526; 3@, 185 
levels, DHIA, determining, 23, 581 
standard— 
Danish, 2], 645 
for miik production, 27, 630 
Feeds—(see also Feed) 
lipid fractions in, 30, 556 
nutrient value, 26, 13 
Oospora lactis from, 27, 667 
Fellowships, dairy, 22, 386, 767, 770, 774; 23, 77 
Femur, broken, photograph of, 21, 324 
Fenchyl thiocymy! acetate, 26, 183, 229 
Fermentation of ration, effect on fat percentage, 
Ferric—(see also Iron) 
ammonium citrate as fertilizer, 2], 65 


acids—(see also Fat, acids) 
free— 
determination, 25, 659 
relation to fat test, 24, 165, 807 
in glyceride fractions of milkfat, 28, 
65 


in lipolysis of homogenized milk, 26, 
773; 27, 173 

in mammary gland, analysis, 22, 9 

in milk, precursors of, 27, 639; 30, 183 

insoluble, preparation, 2], 337 

involved in lipolysis, 26, 773 

neutralization, equivalents, 21, 338 

of milkfat, precursors, 27, 639 

saturated, 21], 336 

solubility and volatility, 27, 173 

stains for, 22, 11 


utilization by S. lactis, 22, 416 chloride— 
volatile— effect on sulfide liberation from milk, 
in butter, 30, 211 26, 862 


in cheese, 23, 518; 29, 307, 861 
volatility, 24, 810 
materials, in Babcock test, study of, 26, 883 
Feathering, of milk protein, 21, 171 
Feces— 


in calf ration, 22, 573 
—_ effect on O-R potential of milk, 23, 


Ferrous—(see also Iron) 
chloride, effect on— 


androgenic hormone in, 29, 525 
ascorbic acid in, 30, 676 
bovine, composition, 23, 956 
composition, 27, 264 
effect of— 
black alfalfa hay on, 28, 44 
fats on, 30, 301 
energy losses in, 26, 17 


flavor of milk, 22, 1017 

sulfide liberation from milk, 26, 862 
iron, effect on flavor of milk, 22, 1017 
sulfate, effect on— 

O-R potential of milk, 23, 600 
oxidized flavor of milk, 24, 104 
Fertility— 


in bull semen, evaluation, 24, 508 
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Fertility—(ctd.) 
inheritance in dairy cattle, 22, 468 
level— 
in artificial breeding, 30, 817 
maintaining, 26, 723 
of cattle, seasonal variations, 30, 747 
of bull, relation to semen variations, 24, 321 
of cattle, effect of daylight on, 30, 547 
Fertilization of pasture and hay, 22, 450 
Fertilizer— 
for Bluegrass pasture, urine as, 24, 761 
for soils low in iron, 21, 65 
Festuca eleatior L.—(see Meadow fescue) 
Fetal storage of vitamin A and carotene, 29, 707 
Fetus— 
bones, fluorine content, 2], 82 
Brucella abortus in, 23, 762 
developing, effect of vitamin D deficiency 
on, 2], 331 
liver, glycogen content, 27, 953 
mummified, 27, 
Fibrinogen sol for remade cream, 22, 550 
Fieldmen, DHIA— 
clinics for, 23, 584 
conscientious objectors as, 26, 719 
Filaree, effect on’ flavor of milk, 21, 665 
Filled milk, studies on, 25, 877 
Filter paper, use in phosphatase test, 2], 24 
Filtrates, bacterial, infusion into udder, 30, 561 
Filtration of milk, effect on cell content, 23, 503 
Fish— 
liver oil— 
as source of vitamin A, 27, 57, 631 
concentrate in prepartum diet, 29, 520 
meal— 
in ration, 27, 635 
pilchard, composition, 28, 343 
vitamin E potency, 23, 571 
oil— 
as source of vitamin A, 22, 457 
effect on fatty acids of milk, 29, 183 
Fistula— 
in calf and cow, 27, 580 
in cows, 22, 984 
rumen—24, 660 
in calf, 22, 464, 465; 23, 997 
in heifer, 24, 835; 27, 571 
studies with, 24, 571 
transverse, of calf, 22, 699 
Flagella on coliform cultures, 25, 483 
Flavin—(see Riboflavin) 
Flavobacterium cultures, cryophilic, 29, 446 
Flavones as antioxidants, 29, 502; 30, 397 
Flevowax, for covering feed pellets, 28, 8, 339 
Flies, wall color preference, 26, 227 
Flour— 
as drying aid with whey, 23, 526 
effect on heat stability of milk, 29, 222 
Fluorine— 
content— 
of bones of calf, 21, 82 
of commercial casein, 22, 621 
of milk fractions, 22, 621 
storage in cattle bones, 21, 81 


_ 
control in dairy barns, 26, 219 
sprays, effect on milk production, 26, 179 


Foam— 
apparatus, 27, 2 
concentrated from skimmilk, 24, 829 
Milk—(see Milk foam) 
Foaming of milk, studies on, 24, 530; 27, 1, 19 
Fodder, shocked sugarcane as, 23, 565 
Folic acid— 
in calf ration, 30, 88 
in casein, 27, 581 
in feeds, 27, 581 
in rumen contents, 27, 581 
Follicle size, in bovine ovary, 21, 38 
— effect on lactation of rats, 24, 497 
cream-style, heat stability, 29, 221 
habits, changes in, 27, 600 
poisoning from cheese, 26, 321 
preserving agents, toxicity, 25, 169 
Forage— 
carotene content, 26, 675 
crops, harvesting, 28, 729; 29, 547 
harvester, for grass silage, 27, 653 
sugarcane as, 23, 565 
weed content, 26, 877 
Ford, J. B. Company, trophy from, 22, 56 
F —_ demand for U. S. livestock, postwar, 27, 
Forewarming— 
effect on heat stability of milk, 26, 571, 579 
flash, er a on heat stability of evaporated 
mi 
Sensis tase also Formalin) 
effect on— 
lipolysis, 23, 245, 833 
sulfide liberation from milk, 26, 859 
reaction with casein, 2], 773 
Formalin—(see also Formaldehyde) 
as preservative, 26, 387; 27, 747 
effect on— 
lipolysis, 23, 134; 24, 781 
phosphatase test, 22, 198 
in cream, effect on fat recovery, 29, 505 
Formic acid— 
in heated milk, 29, 27 
in milk, 30, 531 
production in evaporated milk, 29, 33 
recovery from heated skimmilk, 28, 382 
Formol titration— 
of cream, 22, 587 
of evaporated milk, 29, 33 
of heated milk, 28, 387 
of milk, 2], 366 
Formulae for determining fat losses in creamery, 
23, 1075 
4-H— 
calf club work, 29, 483 
clu 
calves in Pennsylvania, growth, 22, 486 
dairy products judging, 24, 494 
oo improvement program, 24, 493, 


dairy— 
club— 
contribution to extension program, 
program in wartime, 27, 623 
demonstration program, 24, 494 
extension service program, 30, 596 
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4-H—(ctd.) 
heifers, growth, 24, 492 
programs, 23, 585 
Fox, milk of—(see Milk of fox) 
Foxtail— 
effect on flavor of milk, 2], 665 
in pasture grass, 26, 878 
seed, viability in silage, 23, 268 
Frandsen, J. H., tribute to, 23, 813 
Frazer, W. J.— 
biography, 28, 651 
photograph of, 28, 651 
Freemartin— 
characteristics, 23, 550 
condition in heifers, twin-born with bulls, 
Freezer, ice cream—(see Ice cream freezer) 
Freezing— 
of condensed skimmilk, 21, 416 
of milk plasma, 21, 416 
of skimmilk, 2], 416 
point- 
determinations, 21, 172 
of milk, factors affecting, 21, 75, 623 
Frenchweed— 
effect on milk flavor, 23, 496 
flavor in butter, 26, 505 
Freon, effect on microorganisms in dairy prod- 
ucts, 27, 665 
Freshening season, relation to milk production, 
Fright, effect on ejection of milk, 24, 215 
Frodex, use in condensed milk, 26, 687 
Frost little plate vs. plate method, 25, 827 
Frozen— 
concentrated milk, 27, 683; 30, 837 
conden 
milk, 22, 89 
skimmilk, 2], 109, 416 
cream, 28, 581; 29, 213; 30, 541 
homogenized milk, 29, 699; 30, 49, 733 


milk, 29, 489 

skimmilk, 21, 416; 23, = 
Fruit whips from "skimmilk, 24 
Fulmer drier for grasses and ‘i 30, 764 
Fumigation of dairy products, 26, 205 - 
Fundus, normal and abnormal, 24, 895 
Fusarium moniliforme, on corn, 29, 541 


GALACTOSE— 

determination in mixtures, 28, 671 

effect on sperm motility, 29, 410 

solubility curve, 28, 682 
d-Galactose, solubility in water, 23, 227 
Gallic acid as antioxidant, 29, 511 
Gamoose milk—(see Milk of gamoose) 
Garlic— 

effect on milk flavor, 2], 664 

flavor in butter and cream, 25, 725 

inhalation, effect on milk flavor, 25, 382 
Gas— 

content of milk, 24, 993 

inert, drying milk in, 30, 995 


cking— 
of Cheddar cheese, 29, 495 
of dry milk, 29, 55 
requirements of molds, 28, 737 


Gases— 
evolved by cheese, Cheddar and Limburger, 


» 727 
in dry milk, 30, 207 
ruminal, in normal and bloated animals, 25, 
684 


sorbed, in dry milk, removal, 30, 197 


under pressure, effect on microorganisms, 


27, 665 
Gastritis, acute, in calves, 22, 578 
Gauge, self-recording, 28, 322 
Gelatin— 
acidity, 2], 182 
as source of adsorption membrane, 22, 549 
bone, 2], 468 
bound water content, 2], 182 
cream, 22, 549; 24, 669 
density, 23, 238 
diluent for semen, 24, 891 
effect— 
of aging on, 26, 189 
of irradiation on, 22, 157 
of radiation on, 23, 1085 
on curd tension, 2], 463 
on ice cream texture, 23, 151 
on pH of milk, 2], 473 
on survival of E. coli in milk, 24, 424 
on viscosity— 
of milk, 21, 466 
of ice cream mix, 2], 572 
electrical conductivity, 26, 197 
for covering feed pellets, 28, 8 
gold number, 26, 198 
in ice cream mix, 26, 189 
in milk plasma mix, 2], 171 
in whipping cream, 26, 760 
isoelectric, composition, 22, 549 
jelly strength, 2], 468 
monoglyceride, as stabilizer, 24, 536 
optical rotation, 26, 190 
pH, 21, 182, 468 
pork skin, 2], 468 
stabilizing action, 23, 492 
Tyndall phenomenon, 26, 196 
use in — count ‘of bacteria, 2], 130 
viscosity, 2], 
Gelometer, Bloom- area 21, 353 
Genes, recessive, in bulls, 29, 557 
Genetic data, collection, 30, 548 
Genetics of dairy cattle, 23, 103 
Genital infections, control by artificial insemi- 
nation, 26, 755 
Gerber method for homogenized milk, 30, 145 
Germicidal potency of quaternaries, 30, 519 
Gestation— 
effect on blood composition, 22, 251; 25, 540 
period, length, 30, 545 
relation to acetone bodies, 25, 851 
stage, relation to lipase action, 22, 149 
Ghatti, gum—(see Gum) 
Gibbs reagent, 24, 526 
Globulin— 
absorption by calf, 30. 
content of ~ Kody 9's 521; 30, 559, 560 
in blood serum of calves, 29 
Cesesetite acid, effect on carotene stability, 
. 6 
Gluconic acid for can washing, 24, 525 
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Glucose— 
abomasal feeding, 30, 187 
administration in ketosis, 29, 131 
as inhibitor of oxidized flavor, 27, 208 
as supplement to alfalfa hay, 27, 821 
blood, in perfusion studies, 27, 637 
determination in mixtures, 28, 671 
effect on— 
rumen flora, 29, 543 
sperm motility, 29, 410 
feeding, effects of, 24, ‘501, 501; 28, 469 
for condensed whey, 21, 305 
gross energy value, 27, 823 
in blood, 22, 253, 323; 25, 911 
in calf ration, 23, 91 
in ration, 27, 639 
in semen, 27, 661; 28, 123 
infusion of mammary tissue, 28, 417 
intravenous feeding, 29, 526; 30, 187 
therapy— 
effect on fat synthesis, 24, 502 
in ketosis, 24, 502, 503; 25, 909; 26, 
1080 


utilization— 
by lactating mammary gland, 24, 500 
in ketosis, 26, 1080 
versus— 
acetic acid as nutrient, 26, 13 
triacetin as nutrient, 25, 
Glues, sodium caseinate, 2], 772 
Glutamic acid— 
effect on sperm, 29, 411 
flavor, 23, 1084 
in oxidized flavor studies, 27, 204 
x-ray analysis, 2], 784 
Glutaric acid, effect on sperm, 29, 411 
Glutathione— 
disappearance in milk, 23, 985 
effect on peroxidase reaction, 23, 42 
relation to oxidized flavor, 23, 991; 25, 1027 
values for milk, 23, 97 
Gluten— 
feed in calf ration, 2], 147 
meal in ration, 24, 
Glycerine as preservative, 26, 389 


Glycerol— 
diacetate, hydrolysis, 25, 709 
in ration, 26, 14 
triacetate, use in feeds, 26, 14 
Glycine— 


in oxidized flavor studies, 27, 203 

in semen diluents, 27, 657 

in toxicity trials, 25, 170 

supplementation of rat diet, 28, 463 
Glycogen— 

*, mpnantiany in lactose formation, 29, 


in liver, dam vs. fetal, 27, 953 
— of mammary gland tissue, 28, 
tissue, studies, 27, 637 
Goat—(see also Goats) 
dairy, blood composition, 22, 241 
od gland, effect of stilbestrol on, 24, 


Goats— 
British—(see British goats) 
lactational drive, 27, 591 


live weight vs. metabolic body size, 29, 259 
manure, androgen content, 30, 3 
milk— 
and fat production, effect of thyroxine 
on, 22, 
ascorbic acid content, > 853 
coagulation time, 29, 
composition, 2], 127; Pr 1097; 24, 318; 
30, 388 


fat content, 28, 853 

per cent of fat, effect of herring oil on, 

phosphatase test, 30, 909 

production, 24, 318 

riboflavin content, 24, 61; 28, 853 

thyroprive, effect on hyperthyroidism, 

24, 498 

yield, effect of herring oil on, 21, 45 

thyroidectomized, in hormone studies, 27, 


799 
udder, blind halves in, 25, 549 
Goitrogens, study of, 30, 579 
Gonadin, effect on lactation, 24, 497 
Gonadotropic— 
activity, assay of, 22, 459 
content of pituitary, 24, 508 
hormone in pituitary, 25, 707 
principle of pregnancy urine, 24, 497 
Gonad-stimulating hormones, 2], 101 
Goose grass seed, viability in silage, 23, 268 
Grades for market milk, 25, 104 
Graham’s salt, 23, 20 
Grain— 
composition, 24, 559 
ration— 
fat content, 24, 516 
limited vs. all roughage, 27, 630 
Grains— 
distillers, dried, value in calf ration, 30, 585 
ground whole- vs. by-products, 30, 223 
Gramicidin, value in mastitis control, 25, 713, 
715 
Grapefruit— 
cannery pulp, vitamin A content, 22, 115 
pulp, dried, for milk production, 23, 556 
Graphic estimation, milk protein and energy, 22, 
619 
Grass—(see also Grasses) 
hay—(see Hay) 
iron content, 21, 66 
juice factor— 
in calf ration, 23, 554 
in legume silages, 24, 861 
legume associations, evaluation, 30, 573 
lowland, gas from, 23, 348 
marsh, gas from, 23, 348 
Napier—(see Napier grass) 
silage—(see Silage) 
Sudan—(see Sudan grass) 
yields, effect of fertilizer on, 21, 66 
Grasses—(see also grass) 
cereal—(see Cereal grasses) 
ensiling, losses from, 23, 561 
green, carotene content, 22, 111 
Grazing— 
aftermath, grasses and legumes for, 30, 573 
continual vs. rotational, 27, 189 
effect on live weights of cows, 25, 161 
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Grazing— (ctd.) 


habits of dairy cattle, 25, 779 

management studies, 30, 572 

performance, factors affecting, 29, 199; 30, 
921 


systems, 27, 189 
tests on pastures, 28, 175 
vs. clipping, pasture studies on, 29, 393 


Grinding— 


Atlas sorghum grain, 25, 21] 
fineness, effect on digestion coefficient, 22, 
472 


Growth— 


curves— 
effect of pregnancy on, 27, 661 
of heifers on mineral-deficient ration, 
24, 201 
effect of— 
bone meal on, 24, 520 
thyrolactin on, 25, 701 
thyroxine on, 25, 700 
in bulls, carotene levels for, 27, 632 
of calves— 
effect of vitamins on, 29, 232 
on remade skimmilk, 29, 527 
studies on, 27, 571 
of heifers— 
’ as affected by ration, 24, 333 
on kelp meal ration, 27, 862 
study on, 24, 492 
of Holstein females, effect of inbreeding on, 


of thyroidectomized cattle, 25, 701; 28, 329 
rates of— 
bacteria in pasteurized milk, 29, 508 
Holsteins, 27, 239 
role of unidentified nutrients in, 25, 679 
studies on Ayrshire cattle, 26, 47 
vitamin A requirements, 27, 631 


Guaiac— 


Guernsey. 


as carotene stabilizer, 28, 7 
gum—(see Gum) 

as antioxidant, 25, 253 
test for peroxidase, 23, 38 
blood, composition, 22, 514; 24, 154 
cattle, nutritional anemia in, 21, 59 
intramammary temperature, 27, 184 


a factors affecting, 21, 677; 22, 


ash content, 21, 263 

carotene content, 22, 65 

color, 22, 818; 25, 1008 

composition, 21, 263; 28, 306 
constituents, 2], 597; 30, 416, 426, 435 
energy yield, 21, 263 

fat content, 2], 263; 26, 667 

flavor, 21, 121 

lactic acid content, 27, 747 

lactose content, 21, 263 

lipase in, 22, 150 

loss of color in, 22, 818 

oxidized flavor in, 22, 20; 26, 1099 
pH, 21, 677 

protein content, 2], 263 

riboflavin content, 2], 595; 22, 754, 779 
vitamin A content, 22, 65 


water content, 2], 263 
yields, 21, 263; 30, 632 
milkfat— 
carotenoid content, 22, 737 
phospholipids in, 26, 937 
X Zebu, Sahiwal crosses, 29, 552 
Guinea pigs, hormone studies on, 27, 795 
Gum—(see also Gums) 
acacia, effect on sperm motility, 29, 411 
arabic—- 
characteristics, 2], 182 
effect on sperm motility, 29, 411 
damar, effect on sperm motility, 29, 411 
ghatti, effect on sperm motility 
guaiac— 
as antioxidant, 25, 253; 27, 607 
effect on sperm motility, 29, 411 
Mesquite, effect on sperm motility, 29, 411 
Gums—(see also Gum) 
effect on sperm motility, 29, 410 
in whipping cream, 26, 760 
Guthrie, E. S., photograph of, 22, 655 


HAECKER, T. L., necrology, 22, 203 
Haircoat, effect of homogenized fat on, 29, 41 
Halibut liver oil, vitamin A from, 27, 58 
Hammer, B. W., photograph of, 23, 825 
Hansen’s distillate in butter, 25, 591 

Hart, E. B., photograph of, 24, 758 
Harvester, forage, 27, 653 


making and feeding, 22, 448 
vs. field-cured, 23, 556 
alfalfa—(see Alfalfa hay) 
alyce clover— 
composition, 30, 771 
in ration, 26, 736; 27, 160 
baling in field, 29, 244 
barn-dried— 
antirachitic properties, 30, 583 
in feeding trials, 27, 654 
value, 29, 547, 548, 549, 551 
black, composition, 29, 240 
brown— 
composition, 28, 35; 29, 240 
nutritive value, 28, 35 
calcium content, 2], 60 
carotene content, 23, 500 
chopped, composition, 29, 243 
clover, vitamin B complex in, 27, 875 
cobalt content, 26, 740 
composition, 24, 559; 29, 796 
consumption of calves, 21, 153, 156 
copper content, 2], 60 
crops— 
ensiled, 25, 517 
studies on, 24, 491 
curing— 
effect on composition, 29, 799 
in mow, ventilation for, 27, 624 
studies on, 23, 555 
digestibility, 29, 241 
dried artificially, 29, 244 
drier— 
at University of Tennessee, 22, 448 
barn, 27, 654; 29, 547 


45 
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Hay—(ctd.) 
drying— 
in mow, 29, 245 
studies on, 23, 555; 30, 571 
effect on— 
ascorbic acid in milk, 24, 925 
blood composition, 29, 527 
carotene in butterfat, 24, 925 
vitamin D in butterfat, 22, 602 
fan-ventilated, 29, 550 
feeding— 
limited, effect on production, 24, 511 
summer, effect on production, 30, 921 
to prevent mid-summer slump, 30, 554 
value, 23, 556 
fertilized land for, 22, 450 
field-cured, value, 29, 548, 549, 551; 30, 583 
finishers, 30, 571 
grass, for nutritional anemia, 21, 61 
ground alfalfa, 30, 555 
intake, effect on fat content, 28, 147 
iron content, 21, 60, 
Kobe lespedeza, digestibility, 29, 613 
Korean lespedeza, nutritive value, 27, 626 
lespedeza—(see also Lespedeza) 
composition, 27, 264; 30, 771 
in ration, 22, 465; 27, 160; 28, 822 
Korean, digestibility, 27, 263 
Sericea, carotene content, 26, 678 
mixed— 
grass and legume, value, 22, 448; 29, 
546 


in calf ration, 2], 162 
mow drying, 30, 571 
normal, composition, 29, 240 
nutrient loss in storage, 29, 239 
palatability trials, 29, 546 
peanut—(see also Peanut) 
as roughage, 27, 646 
phosphorus content, 21, 60 
prairie— 
as source of carotene, 24, 522; 26, 742; 


effect on fat constants, 22, 424 
in calf ration, 22, 
in ration, 21, 200, 593; 30, 555 
value for milk production, 26, 735 
vitamin content, 22, 599; 23, 571 
quality— 
relation to oxidized flavor, 23, 500 
studies on, 29, 795 
rations, nutritive value, 22, 448 
red clover, composition, 29, 797 
reed canary grass, composition, 29, 797 
relation to oxidized flavor, 24, 925 
rye grass, in ration, 22, 449 
salt, iron content, 2], 64 
salting, 29, 243 
soybean, influence on milk flavor, 30, 555 
spontaneous combustion in, 29, 239 
Sudan, relation to rumen gases, 26, 932 
timothy— 
calcium adequacy, 23, 566 
carotene content, 22, 325, 455; 30, 567 
composition, 26, 292 
effect on level of feeding, 28, 147 
in calf ration, 22, 322; 27, 572 
in ration, 24, 333; 27, 580 


nutrient X in, 29, 550 
protein content, 27, 226 
value, 29, 546 
vitamin content, 27, 581, 875 
undercured, spontaneous combustion in, 29, 
239 


upland prairie, 2], 41 
vetch, 29, 
vitamin D content, 22, 599 
Heart— : 
girth measurements, 24, 492 
rate— 
effect of Protamone on, 27, 549 
of steers, factors affecting, 30, 576, 577 
Heat— 
coagulation of milk, 27, 287; 29, 421 
effect on— 
formic acid content of milk, 29, 27 
inactivation of rennin in, 23, 587 
milk, 28, 369, 379, 387; 29, 727; 30, 
526, 535 
volatile acidity of milk, 30, 531 
whey proteins, 28, 879 
induced flavors in milk, 30, 538 
production of rats, factors affecting, 28, 297 
resistance of— 
lactobacilli, 30, 231 
spores, 27, 909 
stability of— 
concentrated milk, 26, 1071 
cream-style foods, 29, 221 
of milk, 26, 571, 579 
tolerance— 
in dairy cattle, 30, 137 
observations, 30, 957 
of Jersey cows, 30, 79 
treated bacteria, survival, 27, 663 
treatment of— 
milk, effect of, 27, 681 
skimmilk, effect of, 29, 371, 493 
se high-temperature, short-time, effect of, 
, 1071 
Heifers— 
ability to stand cold, 25, 678 
< *  o on, 2], 157; 22, 454, 455; 


Holstein-Friesian, studies on, 22, 454; 30, 
586 


management, 22, 454 
production, effect of rations on, 22, 454 
twin-born with bulls, 23, 550 
Hemocrit values of calf blood, 22, 564, 575 
‘ae for estimating spermatozoa, 26, 


Hemoglobin—(see also Blood) 
contents of blood of heifers, 2], 61 
in — and mammary venous blood, 29, 


in blood, 22, 323, 564, 577; 23, 95; 24, 319; 
26, 738, 739, 969; 30, 123 
value of blood, 29, 526, 831 
values of blood plasma in scurvy, 27, 636 
Hen blood, composition, 22, 245 
Hengerveld DeKol, white head inheritance from, 
22, 467 
Hepatic-renal syndrome, 28, 435, 455 
Heptane as solvent for milkfat, 2], 131 
Herbage, carotene content, 23, 363 
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Herd—(see also Dairy herd) 
analysis data, use of, 22, 477 
classification, 2], 295; 24, 297 
health, 22, 478 
Improvement— 
Registry, 21, 297, 652; 22, 229, 607; 
24, 298, 463; 26, 725 
management, 22, 229, 470; 24, 510 
production, 22, 229 
records, use of, 29, 476 
test, sampling for fat, 26, 665 
Heredity— 
in predicting breeding efficiency, 28, 659 
relation to birth weights of calves, 30, 490 
Heritability— 
butterfat production, 25, 975 
heat tolerance, 30, 137 
official type ratings in Ayrshires, 30, 550 
Herring oil— 
action on yield and fat of milk, 2], 45 
hydrogenated, 21, 45 . 
Hesperidin— 
as antioxidant, 30, 399 
chalcone, 30, 399 
methylated, 30, 399 
Hexane as solvent for milkfat, 2], 131 
Hillig method for lactic acid, 27, 743 
Hippopotamus milk—(see Milk of hippopota- 
mus) 
Histidine— 
flavor, 23, 1084 
x-ray analysis, 2], 784 
History of cattle in North America, 25, 129 
Hoard’s Dairyman, cup from, 22, 
Hodgson, R. E., photograph of, 22, 686 
Holstein— 
blood— 
carotene content, 22, 514 
plasma, ascorbic acid content, 24, 154 
calves— 
birth weight, 30, 483 
grain consumption, 2], 154 
hay consumption, 2/, 153 
cattle, inbreeding, 23, 546 
colostrum, composition, 23, 14 
cows— 
milk— 
and fat production, 2], 639 
energy yield and live weight, 23, 
259 


weight changes in, 30, 45 
females, measurements on, 21, 638 
Friesian— 
association, trophies from, 22, 56 
—_ inheritance of white head in, 22, 


7 
heifers, growth and production, 22, 454 
sires, proving, 2], 421 
herd improvement records, 22, 608 
intramammary temperature, 27, 184 
milk— 
acidity, 21, 677; 22, 340 
ash content, 21, 264 
carotene content, 22, 65; 27, 157 
color, 25, 1009 
composition, 28, 307 
constituents, 2], 597; 30, 416, 426, 435 
energy yield, 21, 


fat content, 2], 264; 26, 667 
flavor, factors affecting, 2], 121 
lactic acid content, 27, 747 
lactose content, 2], 264 
lipase in, 22, 150 
loss of color in, 22, 818 
oxidized flavor in, 2], 350; 22, 20; 26, 
1099 
protein content, 2], 264 
riboflavin content, 27, 595; 22, 754, 
779; 28, 260 
vitamin content, 2], 41, 42; 27, 157, 739 
water content, 2], 264 
yields, 2], 264; 30, 634 
milkfat— 
carotenoid content, 22, 737 
coefficient of expansion, 25, 953 
ether extract, 26, 
phospholipids in, 26, 937 
x Zebu (Sahiwal) crosses, 29, 552 
Holsteins, growth, 27, 239; 28, 607 
Hominy— - 


in calf ration, 2], 144; 22, 322 
in grass silage, 30, 775 

in calf ration, 21, 147 

vitamin E potency, 23, 571 

Homogenization— 

dual, effect on ice cream mix, 2], 414 

effect on— 
activated flavor of milk, 22, 155 
ascorbic acid in milk, 23, 1136 
bacterial content of cream, 26, 960 
carotenoids of cream, 26, 497 
changes in fat constants in cheese, 30, 


curd tension, 25, 39 
digestibility of milk, 25, 40 
fat separation in evaporated milk, 22, 


364 
heat stability of evaporated milk, 25, 


li activity, 27, 173 

phosphatase, 22, 197 

riboflavin in milk, 28, 265 

sulfides in milk, 26, 853 

surface tension of ice cream mix, 23, 
236 


viscosity, 2], 413, 572; 23, 236 
for cream cheese, 24, 
index— 
and curd tension, 26, 903 
calculation, 24, 539 
influence on flavor of frozen cream, 26, 612 
of — milk, effect on fat hydrolysis, 22, 


of cream, effect of, 2], 413; 23, 494; 25, 718 
of fat, influence on haircoat of calves, 29, 41 
of ice cream mix, 2], 414 
pressure effect on— 
color of milk, 25, 1013 
fat globule size, 25, 1013 
freezing and thawing of milk, 24, 278 
ice cream mix, 2], 414 
leucocyte count of milk, 28, 251 
——— of frozen condensed milk, 


relation to rancidity of milk, 30, 901 
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Homogenized— 
cream—22, 548; 24, 779 
fats, in ration, 23, 181 
milk— 
ee test of, 28, 901; 29, 845; 30, 
145 


oie, 25, 1012 
curd—24, 866 
surface area, 24, 1042 
tension, 23, 290, 292; 24, 692, 
1042; 26, 263, 904 
effect of— 
heat on, 28, 369, 389 
sunlight on, 29, 278 
fat content, tests for, 28, 901; 30, 145 
for Blue cheese, 23, 169 
for cheesemaking, 30, 810 
freezing and thawing, 24, 277 
frozen— 
bacterial changes in, 30, 49 
chemical changes in, 30, 49 
properties, 30, 49 
stability of solids in, 30, 733 
studies on, 29, 699 
Gerber test of, 30, 145 
in Cottage cheese, = - 
leucocyte count, 28, 25 
lipolysis, 24, 779; 3, 869; 26, 773; 
27, 173 
Minnesota test of, 30, 145 
Mojonnier test of, 29, 845; 30, 97, 145 
nitrogen distribution in, 24, 
oxidized flavor of, 24, 789 
Pennsylvania test of, 30, 145 
photolysis, 29, 509 
protein content, 23, 1180 
rancid flavor of, 26, 773 
rancidity, 24, 771; 27, 167 
raw vs. pasteurized, 24, 771 
sediment control in, 23, 503 
study of fat from, 30, 901 
testing, 26, 893; 29, 845 
U. S. — Health Service definition, 


26, 
Homogenizer, ina 22, 544 
Homogenizing— 
efficiency test studies, 26, 997 
ressures, effect of, 24, 535 
Hon uras, dairy industry of 27, 610 
Honey in calf ration, 23, 9: 
Hormodendrum yo ln effect of pro- 
pionates on, 23, 510; 28, 704; 29, 174 
Hormone— (see also Hormones) 
control of mammary duct growth, 23, 540 
lactogenic— 
in urine of goat, 24, 499 
specificity, 23, 1229 


content of manure, 30, 1, 579 
elimination by lactating cows, 29, 525 
mammogenic, 23, 542 
prehypophyseal, 25, 698 
preparation of— 
cows for lactation, 26, 746 
rats for lactation, 24, 497 
therapy, = 105 
thyroid, 793 


ee 23, 1230; 27, 643 


Hormones—(see also Hormone) 
augmenters and inhibitors for, 2], 104 
effect on lactation, 27, 
follicle-stimulating, 2], 102 
from pituitary, 22, 436 
gonad-stimulating, 2], 101 
interstitial-cell stimulating, 21, 102 
luteinizing, 2], 102 
pituitary, effect on lactation, 23, 1233 
use in breeding difficulties, 27, 105 

Horse— 
blood— 

composition, 22, 245 

serum, foaming properties, 27, 4 
Brucella abortus infections in, 23, 7 
milk—(see Milk of horse) 
nettle seed, viability in silage, 23, 269 

Hortvet cryoscope, 23, 222 

Hotis test for mastitis, 22, 445 

Hoven, 23, 343 

H.T.H. 15— 
sterilizing properties, 27, 1008 
use on milking machines, 29, 851 

Human— 
blood, composition, 22, 245 
milk. 


acidity, 21, 675 
ash content, 2], 127 
composition, 30, 389 
lactose content, 2], 127 
lipolysis, 21, 675 
Humidity— 
effect on cooling, 2], 14 
high, effect on physiology of cow, 29, 465, 
544 


influence on dried whey, 24, 679 
Huntley, Montana, proving bulls at, 23, 547 
Hyaluronidase, relation to semen fertility, 27, 
658 


Hyamine— 
T, as sanitizer, 30, 564 
10-X, as bactericide for water, 29, 510 
1622, as bactericide for water, 29, 510 
beta Hydrobutyric acid, use by mammary gland 
tissue, 27, 
Hydrochloric acid— 
for sediment test of cheese, 2], 2 
gas poisoning, from salted cream, 25, 189 
in sucrose inversion, 29, 104 
Hydrogen— 
effect on O-R potential of milk, 26, 520 
evolved by cheese, 25, 727 
ion concentration— 
in rumen of cow, 24, 659 
influence on surface flora of Limburger, 


of Brick cheese, 21, 615 
of Jersey milk, 21, 369 
peroxide— 
— to milk, effect on enzymes, 23, 


effect on— 
ascorbic acid in milk, 28, 572 
oxidized flavor in milk, 23, 737 
phosphatase test, 22, 198 
sulfide liberation from milk, 26, 
860 
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Hydrogen—(ctd.) 
relation to oxidized flavor of milk, 25, 
1027; 29, 293 
sulfide— 
effect on peroxidase reaction, 23, 43 
in rumen gases, 25, 
liberation from milk, 22, 1022 
Hydrogenation— 
effect on nutritive value of fats and oils, 
24, 1027 
of herring oil, 21], 45 
Hydrometer, Baumé, 23, 229 
Hydroquinone 
as antioxidant, 25, 253; 26, 769; 27, 607 
as carotene stabilizer, 28, 9 
— on oxidized flavor development, 23, 
Hydroxyamino acids of milk proteins, 25, 680 
beta-Hydroxybutyric acid— 
in blood and urine, 25, 839, 852, 861 
in mammary tissue slices, 29, 115 
utilization, 24, 500; 25, 909 
Hydroxyproline— 
in semen diluents, 27, 657 
x-ray analysis, 2], 784 
Hygrograph, recording, 21, 15 
> “so modified Regnault dew-point, 23, 


Hyperexcitability in calves, 23, 98 
Hypermagnesemia in cattle, 23, 85 
Hyperthyroid rats, 27, 298 

Hyperthyroidism, 24, 498 

Hypocalcemia, 22, 569 

Hypochlorites, effect on bacteria, 30, 519, 520 
Hypogalactia, effect of estrogen on, 25, 697 
Hypoglycemia, 27, 635, 639; 30, 566 
Hypophophoremia, 22, 569 

Hypophyseal (post-) extract, 23, 537 
Hypophysectomized rats, 22, 488 

Hypophyses, posterior, relation to lactation, 22, 


Hypophyses of vitamin-deficient rats, 22, 459 


ICE cream— 
acid casein for, 24, 537 
air cells in, 23, 489 
analysis, 23, 194, 194 
Bacillus coli in, 22, 417 
bacterial content—22, 418; 23, 137, 616 
— of incubation temperature on, 21, 


media for determining, 21, 289; 22, 421 
relation to coliform content, 23, 139 
bacteriological examination, 25, 827; 27, 

993 


base-exchange skimmilk powder for, 23, 487 
body—23, 487 
and texture—23, 492 
criticisms of, 24, 68 
effect of frozen condensed skim- 
milk on, 2/, 115 
score, relation to gallon weight, 23, 
142 


defects, 24, 349 
British, war restrictions on, 26, 762 
butterfat content, 22, 418 
cane sugar vs. dextrose in, 23, 489 
chocolate— 


consumer preference, 22, 418 

flavor defects, 24, 348 

Reichert-Meiss] number of fat from, 21, 
196 

saponification number of fat from, 21, 
196 


coliform content, 22, 418; 23, 139, 616; 25, 
475 


color— 
defects, 24, 362 
effect on phosphatase test, 22, 226 
composition, 23, 616 
condensed— 
skimmilk for, 23, 1187 
sweet cream buttermilk in, 26, 770 
consumer— 
preference, 23, 487, 489 
reaction to, 22, 417; 23, 615 
continuous-frozen, properties, 23, 492 
corn sugar and syrup in, 23, 490; 26, 1107 
coumarin-flavored, judging, 25, 725 
counter freezer—23, 492 
bacterial quality, 23, 137 
crystalline structure, 23, 487 
defects, review on, 24, 339 
dipping quality, 23, 487 
drawing temperature, 23, 153, 492 
dryness, effect of homogenization pressure 
on, 24, 
Escherichia-Aerobacter types in, 22, 418; 
23, 139 
evaluation by consumer, 22, 417 
factory-packed— 
coliform content, 25, 481 
vs. fountain-dipped, 22, 417; 23, 615 
fat— 
content— 
effect on texture, 23, 151 
relation to score, 23, 142 
extraction from, 2], 195 
purity of, 2], 195 
flavor—23, 616 
criticisms, 23, 328 
defects, 23, 660; 24, 340; 25, 557 
factors affecting, 23, 487 
scoring, standardization, 26, 63 
flavoring extracts, effect on phosphatase 
test, 22, 225 
freezer, bacterial contamination, 25, 5 
freezers, sanitizing, 25, 1 
freezing rate, dilatometer for measuring, 23, 
149 
fruit— 
extraction of fat from, 2], 197 
phosphatase test of, 22, 225 
gelatin — 
as stabilizer in, 23, 492 
effects in, 23, 151 
high serum solids, factors affecting, 23, 487 
ice crystal size in, 23, 153 
in Central America, 27, 613 
judges, 23, 329 
judging—21, 112; 23, 5; 24, 650 
difficulties in, 25, 724 
flavor criticisms, 23, 328 
studies on, 26, 63 
lactose in, 21, 448 
making, ionic exchangers in, 30, 537 
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ICE cream—(ctd.) 
melting properties, 2], 116; 23, 488, 489, 
926; 24, 358 
methylene blue test of, 27, 993 
microscopic count of bacteria in, 27, 1001 
microscopy with polarized light, 26, 683 
milk solids-not-fat content, 23, 151 


mix— 
acidity, 21, 113, 414; 23, 1194 
aging, factors affecting, 21, 610; 23, 
696; 26, 189 
alcohol number, 2], 414 
bacterial content, 25, 5; 26, 40; 27, 459 
bound water content, 2], 414, 610 
coliform content, 22, 535; 24, 421; 25, 
5; 27, 460 
composition, effect on properties, 24, 
condensed, 23, 229 
constituents, effect on texture, 23, 149 
Dariloid in, 23, 491 
di-sodium phosphate in, 23, 491 
dried—27, 605 
army requirements, 27, 608 
keeping quality, 29, 371 
dry— 
changes in storage, 29, 486, 488, 
493 
keeping quality, 29, 493 
emulsifiers for, 23, 693 
emulsifying, effect of, 23, 695 
Escherichia coli content, 24, 421; 25, 5 
fat— 
clumping in, 2], 414 
extraction from, 2], 195 
globules in, 22, 421; 23, 694 
freezing—2I, 111 * 
point, 23, 490, 491 
time, 217, 572 
gelatin efficiency in, 26, 189 
homogenization, effect of, 21, 414, 610; 
23, 236 
homogenizing pressures affecting, 24, 
535 


ingredients— 
density, 23, 231 
effect on phosphatase test, 22, 222, 
262 


overrun, 23, 489 
pasteurization— 
effect on E. coli, 24, 421 
efficiency, 22, 219, 261 
high-temperature short-time, 26, 37 
laboratory, studies on, 30, 975 
pH—21, 414 
factors affecting, 23, 924, 1196 
phosphatase— 
content, 26, 41 
inactivation in, 22, 535 
test of, 22, 219, 261; 25, 289 
preparation, 2], 111 
properties—23, 491 
— affecting, 23, 487, 1196; 26, 
4 
protein stability in, 23, 488 
skimmilk in, 27, 684 
sodium— 
citrate in, 23, 491 





phospho-alginate in, 23, 491 
solids content, 24, 631 
specific gravity, 23, 230 
stability, 27, 111 
storage, effect on bacterial count, 27, 
459 
surface tension, 23, 236 
total solids, method for, 28, 921 
Vacreator-condensed milk for, 30, 540 
vacuum solids test for, 24, 625 
viscosity—21, 414; 23, 488, 491, 691 
as affected by pasteurization, 26, 41 
factors affecting, 21, 569, 572, 610; 
23, 236, 925, 1196 
whipping properties, 2], 113; 23, 488, 
489, 925, 1196 
motion picture study of, 22, 420 
off-flavors, 23, 640; 24, 340 
organoleptic test of, 23, 150 
overrun, 2], 113; 23, 616 
oxidized flavor, prevention, 26, 25 
pasteurization efficiency in, 23, 141 
peaches for, 30, 129 
pH, 23, 616 
phosphatase test—22, 418; 23, 141 (see also 
Phosphatase test) 
photomicrographs of, 26, 685 
physical and chemical properties, 23, 487 
plain condensed skimmilk for, 23, 919 
post-war position, 28, 724 
powdered sweet cream buttermilk in, 26, 
770; 27, 419 
price effects, 23, 615 
properties, factors affecting, 23, 489, 493; 
25, 725 
quality, 27, 115; 22, 418; 23, 135, 926 
recontamination after pasteurization, 23, 41 
resazurin test of, 27, 993 
research, motion pictures in, 23, 493 
retail store sample, bacterial quality, 23, 


137 
sandiness, 22, 419; 23, 151, 491; 24, 356, 
538 





scoop samples, coliform content, 25, 481 
score, relation to— 
bacterial count, 23, 138 
fat content, 23, 142 
weight per gallon, 23, 142 
scoring, 23, 5 
serum solids, source of, 21, 109 
shrinkage, 24, 359 
skimmilk products in, 23, 487, 488 
sodium caseinate in, 23, 154 
stability, 22, 420; 23, 487, 489; 25, 726 
stabilizers, 23, 492; 24, 536 
structure, factors affecting, 25, 726 
study with motion pictures, 24, 538 
supply, evaluation by consumer, 23, 615 
survival of pathogens in, 2], 35 
sweeteners, 24, 346 
Sweetose in, 23, 190 
texture, 23, 149; 24, 349; 25, 726; 30, 537 
tub-freezer, bacterial quality, 23, 137 
vanilla — 
bacterial counts on, 2], 289 
composition and characteristics, 23, 616 
fat constants of fat from, 2], 196 
stability, 23, 493 
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ICE cream—(ctd.) 
war restrictions on, 26, 762, 762 
weight per gallon, 23, 142, 487 
whipping control, 24, 538 
wholesale, bacterial quality, 23, 137 
Ices— 
coliform content, 23, 493, 493; 25, 478 
corn sugar and syrups in, 23, 490 
defects in, 24, 339 
pH, 25, 480 
Sweetose in, 23, 490 
war restrictions on, 26, 762 
Illinois— 
cows, age, live-weight and milk energy 
yield, 23, 1031 
in-training course for dairy workers, 29, 513 
Immunity development, effect of vitamins on, 27, 
652 


In-training course for dairy workers, 29, 513 
Inanition, effect on fat constants, 28, 468 
Inbreeding— 
effect on growth of Holstein females, 28, 607 
effects in dairy cattle, 23, 546 
relation to— 
birth weight of calves, 30, 493 
deformities, 27. 655 
Incoordination in vitamin deficiency, 24, 524, 
895 


Incubation — 
low-temperature, effect on starters, 28, 545 
of mammary tissues, studies on, 27, 637 
temperature— 
effect on bacterial counts, 2], 291; 23, 
1069 
relation to thermoduric types, 24, 799 
Index— 
author, original articles, 2], 855; 22, 1065; 
23, 1269; 24, 1079; 25, 1067; 26, 1155; 
27, 1057; 28, 985; 29, 915; 30, 1065 
subject, original articles, 2], 861; 22, 
1073; 23, 1277; 24, 1087; 25, 1073; 26, 
1161; 27, 1065; 28, 991; 29, 923; 30, 1073 
India mustard-—(see Mustard) 
Indian Agricultural Research Institute, 30, 553 
Indicators for salt test, 22, 163 
Indol content of butter, 26, 505 
Indophenol— 
blue, 2], 31 
titrations of milk, 23, 979 
Ingesta of rumen—(see Rumen) 
— of odors by cows, effect on milk, 25, 
1 


Inheritance of — 
color in cattle, 22, 467 
cows, use of records to evaluate, 2], 651 
dairy herds, effect of selection on, 23, 947 
fertility, 22, 468 
solids-not-fat percentage, 23, 548 
white head in Holsteins, 22, 467 
Inhibitors— 
for preventing oxidized flavors, 27, 205 
mold, propionates as, 28, 701 
Inositol— 
effect on sperm motility, 29, 410 
in calf ration, 30. 
in ketosis therapy, 29, 136 
Insemination— 
artificial—23, 532 


as means of genetic improvement, 29, 
557 


at different stages of estrus, 26, 757 
breeding efficiency in, 28, 659; 29, 337 
certificate of, 22, 680 
conception by, 24, 209; 27, 659 
cooperative association for, 22, 475 
developments in, 28, 732 
effectiveness, 25, 694, 695 
feeding bulls for, 30, 544 
fertility of diluted semen for, 26, 1057 
of dairy cattle, 22, 107, 466 
organization, 22, 475 
present-day technics, 25, 671 
ration for bulls in, 27, 551 
role in proving sires and cows, 26, 729 
sires for, 30, 
success in field, 26, 723 
to control genital infections, 26, 755 
vs. natural, 25, 695 
time, in artificial breeding, 29, 556 
with stored semen, 24, 583 
Inseminators, training, 29, 482 
Institutional herds, increasing production in, 22, 
469 


Insulin— 
effect on— 
glycogen formation, 29, 123 
lactose formation, 27, 637; 29, 123 
to maintain hypoglycemia, 27, 639 
Inter— 
Association Council on Animal Disease and 
Production, 25, 756; 29, 575; 30, 615 
breed groups, programs for, 29, 480 
International Association of— 
Ice Cream Manufacturers, trophy from, 21, 


50; 22, 57 
Milk Dealers, trophy from, 21, 50; 22, 57 
Intersex in dairy cattle, 30, 552 
Intestinal juice, ascorbic acid content, 30, 679 
Intestine of calves, nutrient absorption in, 23, 
1211 
Intestines, animal, S. zymogenes in, 22, 201 
Intravenous feeding, 29, 526; 30, 183 
Inversion, acid, of sucrose, 29, 101 
Invertase inversion: of sucrose, 30, 521 
lodinated casein, effect on milk secretion, 27, 
415 
Todine— 
added to milk, effect on enzymes, 23, 504 
effect on sulfide liberation from milk, 26, 
863 


number of— 
milkfat, 21, 755 22, 424; 23, 391; 25, 
298; 26, 422; 27, ’294, 639; 28, 468 
phospholipid fraction of wil, 23, 201, 


~ Py in wartime, 26, 726 
oy pl milkfat, effect of feed on, 21, 530; 


lodized ati in ration, 22, 493 
Iodoacetate, effect on potassium iodate values, 
23, 979 
Ion exchange, to stabilize evaporated milk, 30, 
Tonic exchangers in dairy industry, 30, 536 
Iowa— 
butter, acid number, 23, 174 











52 TEN-YEAR INDEX—JOURNAL OF DAIRY SCIENCE 


Towa—(ctd.) 
cow-testing associations, 2], 421; 22, 1026 
Tron—-(see also Ferric and Ferrous) 
ammonium citrate, in anemia, 2], 61 
available, relation to pH of soil, 21, 64 
chloride in calf ration, 22, 283 
content of— 
corn silage, 21, 60 
evaporated milk, 27, 689; 28, 60 
grass, 21, 66 
hay, 2/, 60, 64 
ferrous, effect on O-R of milk, 26, 518 
in blood serum of cows, 30, 121 
in calf ration, 22, 573; 23, 92 
in dry milk, method for, 28, 401 
in ration, 23, 182 
in soil, 2], 63, 64 
in “white” metal, 23, 215 
of cocoa, availability, 25, 401 
oxide in copperas, 21, 
relation to oxidized flavor in milk, 23, 497, 
727 
storage in rats, 23, 34 
sulfate for anemia, 2], 63 
Irradiation—(see also Radiation) 
effect— 
of glass filters on, 22, 158 
on egg white, 22, 157 
on gelatin, 22, 157 
nitrogen distribution in milk, 23, 1081 
vitamin A of milkfat, 26, 873 
of calves, 22, 284 
of cheese, 25, 526 
of milk, effect on gas content, 24, 1007 
of milkfat, effect of, 27, 253 
process for vitamin D in milk, 22, 413 
Isoascorbic acid in cream, 25, 718 
d-Isoascorbic acid— 
as antioxidant in milk, 23, 601 
as carotene stabilizer, 28, 6 
Isoleucine, x-ray analysis, 21, 784 
Italian rennet paste, 25, 728 


JAMAICA, Zebu crossing in, 29, 552 
Janus green, effect on sperm motility, 28, 844 
Jefferson, Thomas, in agriculture, 27, 613 
Jersey— 
blood— 
carotene content, 22, 514 
plasma, ascorbic acid content, 24, 154 
bulls, selective registration, 23, 577 
cattle— 
ankylosis in, 27, 655 
body temperature, 28, 555 
conformation, selection for, 25, 489 
=e muscular contracture in, 27, 
“nicking” in, 23, 709 
respiration rate, 28, 555 
cows— 
blood composition, 21, 476 
carotene in blood plasma of, 27, 633 
heat tolerance, 30, 79 
milk production, 23, 575 
records of, 21, 652 
summer comfort, 30, 255 
weight changes in, 30, 43 
heifers, calving age, 22, 237 


herd— 
classification, 2], 295; 24, 297 
test records, 22, 608 
herds— 
herd improvement registry testing, 22, 
9 


milk-— 
acidity, 21, 369, 677; 22, 340 
ash content, 2], 264 
carotene content, 27, 157 
color, 25, 1010 
composition, 21, 199, 249, 369; 28, 307 
constituents, 21, 597; 30, 416, 426, 435 
energy value, 2], 264 
fat content, 21, 249, 264; 26, 667 
hydrogen-ion concentration, 2], 369 
lactic acid content, 27, 747 
lactose content, 21, 264 
lipase content, 2], 369; 22, 150 
oxidized flavor in, 21, 349; 22, 20; 26, 


1099 
pH, 21, 369, 677 
protein content, 21, 249, 257, 264 
rancid, 2], 199, 249, 369, 476 
riboflavin content, 21, 595; 22, 754, 
779; 28, 260 
titratable acidity, 2], 369, 677; 22, 340 
vitamin content, 25, 808; 27, 157, 739 
water content, 2], 264 
yields, 21, 264; 30, 636 
milkfat— 
carotenoid content, 22, 737 
coefficient of expansion, 25, 953 
ether extract, 26, 885 
phospholipids in, 26, 937 
model, rotating, 22, 55 
Registry of Merit records, 22, 608 
x Zebu (Sahiwal crosses), 29, 552 


Johne’s disease in bulls, 22, 478 
Johnson grass seed, viability in silage, 23, 269 
Journal of Dairy Science— 


back copies available, 23, 191 

change of editors, 21, 516 

circulation, 2], 247, 503, 815; 22, 659, 1033; 
23, 1239; 26, 1121; 27, 1023; 28, 949; 29, 
873; 30, 1015 

comment on, 23, 83 


‘editor, resignation and appointment, 21, 516 


editorial, 27, 710 
editor’s report, 22, 669; 23, 817; 24, 753; 
25, 749; 26, 797; 27, 707; 28, 632; 29, 


errata, 22, 1064 

history, 26, 808 

Index, 20-year, 22, 981; 23, 191 
note from editor, 28, 507 
reprints from, 21, 504 


Judges— 


of dairy products, studies by, 25, 560 
Student contests—- 

cattle, 22, 55 

products, 22, 381 


Judging— 


butter, 23, 325 
Soom, 23, 327 


cattle, 21, 52; 22, 55; 23, 192, 687; 
24, 1071; 25, 45 
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Judging—(ctd.) 
products, 21, 50; 22, 57, 375, 429, 767, 
770; 23, 1, 77, 196, 325; 24, 65, 494, 
ys 1075; 25, 557, 724; 26, 63; 29, 


ice cream, 23, 328 
milk, 23, 328; 29, 415 
sweet cream, 2], 791 
Judkins, H. F., photograph of, 24, 741 


KALE, effect on milk flavor, 2], 663 
sas— 
=. carotene and vitamin A content, 29, 


D.H.LA., sire records, 23, 105 
Katadyn treatment of water, 23, 433 
Kaukauna Klub cheese food, analysis, 30, 171 
Kelp meal— 
composition, 27, 861 
value in ration, 26, 754; 27, 861 
Kentucky blue grass—(see also Bluegrass) 
carotene content, 22, 111 
in pasture, 22, 452 
Ketone bodies, tests for, 23, 556 
Ketonemia in cattle, 27, 635 
Ketosis— 
adrenal cortical extract therapy for, 30, 307 
blood picture in, 23, 557; 26, 1080 
color test in, 23, 556 
development, 26, 754, 1079 
effect— 
of thyroprotein feeding on, 30, 575 
on fat metabolism of mammary gland, 
on milk production, 26, 1086 
on milkfat synthesis, 24, 502 
glucose— 
therapy in, 24, 502, 503 
utilization in, 26, 1080 
in dairy cattle, 29, 131, 151; 30, 307 
incidence, 23, 556 
mammary gland studies on, 24, 500 
relation— 
of blood sugar to, 24, 193 
to adrenal cortex, 29, = 
spontaneous recovery, 29, 1 
— on, 25, 837, 851, él: 27, 635; 30, 


treatment, 29, 131 
Kidney— 
hypertrophy with urea ration, 22, 463 
pathology, effect of proteins on, 28, 442, 455 
spotted, in calves, 22, 570 
Kjeldahl—. 
analysis, 24, 965 
apparatus, 24, 533 
method for nitrogen in milk, 23, 1177 
Knaysi— 
Guthrie number of butter, 30, 213 
method for butter quality, 27, 678 
Krauss, W. E., photograph of, 21, 526 


LABOR unions, effect on dairy industry, 23, 523 
Laboratory— 

county, for cow testing, 29, 474 

— for pasteurization studies, 22, 


pasteurization— 
of cream, 2], 220 
resistance of M. freudenreichii to, 30, 
975 


pasteurizer, electric, 24, 541 
ity control, place of, 20, 537 

Lac-chrom-meter, for color of milk, 25, 1003 
Lacrymation, profuse, in calves, 22, 563 
Lactalbumin— 

biological value, 29, 720 

choline, cystine and methionine content, 28, 

437 


differential nitrogen retention from, 29, 717 
foaming properties, 24, 531; 27, 10, 20 
in calf ration, 23, 553 
isolation, 27, 6 
metabolism, choline requirements, 28, 435 
Lactating— 
cows, male hormone from, 29, 525 
rat, lactogen from, 22, 1 
Lactation— 
ability vs. capacity, 24, 132 
acidity of milk during, 21, 370 
advanced, effect on milk, 22, 689 
beginning, effect on carotene and vitamin in 
blood, 26, 740 
biochemistry, review on, 25, 71 
calcium and phosphorus variations in milk 
during, 21, 320, 321 
capacity, relative, 28, 52 
carotene— 
in Bae plasma during, 27, 633; 28, 


nadnension for, 24, 522 
changes in aoe and vitamin in blood 
with, 28, 
curve, 25, ‘91; 26, 441; 27, 449; 28, 212 
effect of— 
anterior pituitary extract on, 25, 895 
diethylstilbestrol on, 27, 957 
hormones on, 23, 1233; 27, 640° 
pituitrin on, 23, 537 
post-hypophyseal extract on, 23, 537 
reduced feed intake on, 30, 
stilbestrol on, 25, 895; 26, 747; 29, 524 
thyroidectomy on, 26, 745; 27, 441 
estimation of initial live weight at, 24, 983 
factors, unknown, in corn silage, 29, 542 
fasting, energy metabolism during, 21, 697 
feed units for, 2], 645 
graph of cows on alfalfa hay, 28, 44 
rmonal preparation for, 24, 497; 26, 746 
in hypophysectomized rats, 22, 488 
influence on— 
composition of blood, 22, 251 
milk composition, 30, 425 
phosphorus in blood, 25, 541 
vitamin A in colostrum, 29, 811 
inhibition by stilbestrol, 26, 747 
initiation— 
cause at parturition, 25, 696 
effect of— 
adrenalectomy on, 25, 699 
estrogen on, 25, 697 
in dairy cattle, 27, 60 
— of lactogenic hormone in, 23, 


level, 24, 132 











54 TEN-YEAR INDEX—-JOURNAL OF DAIRY SCIENCE 


Lactation—(ctd.) 
maintenance, in dairy cattle, 27, 640 
month, effect on production, 28, 216 
nutrients for, 27, 585 
period— 
relation to— 
chloride content of ~. 21, 202 
composition of blood, 2], 479 
fat content of milk, Py 230 
lactose content of milk, 21, 204 
milkfat constants, 22, 424 
total solids of milk, 2], 250 
persistency— 
genetic aspects, 26, 447 
measurement, 26, 439 
pH of milk during, 21, 370 
physiology, review on, 25, 71 
production, 305-day, 27, 463 
promoting properties of protein, 22, 435 
rate— 
and body size, 27, 593; 28, 49 
influence of body size on, 24, 131 
records— 
for evaluating cows, 26, 724; 28, 355 
herd improvement registry, 22, 234 
of cows on Atlas sorgo, 28, 
partial vs. completed, 26, 724 
studies on, 26, 705; 28, 209 
relation to— 


acetone bodies in blood and urine, 25, 
851 


lipolytic activity of milk, 21, 679 
review on, 25, 71 
stage— 
as factor in oxidized flavor, 26, 1099 
effect on— 
ascorbic acid in milk, 24, 925 
carotene content of fat, 24, 925 
riboflavin in milk, 28, 264 
relation to— 
lipase action, 22, 149 
lipid partition, 30, 556 
oxidized flavor, 24, 925 
rancid milk, 27, 683 
riboflavin in milk, 2], 595 
type rating variations, 30, 550 
stages, live weight-milk energy yield rela- 
tions, 24, 795 
year, records, 2], 424 


yields, conversion to dry period bases, 26, 
709 


Lactational drive, 27, 591; 29, 265 
Lactic— 
acid— 
content of milk, relation to quality, 27, 
671 

determination, 27, 671 
eifect on lipolysis, 23, 303 
fermentation by streptococci, 26, 371 
for ices or sherbets, 26, 763 
for sucrose inversion, 29, 104 
formation in incubated tissue, 27, 637 
in arterial and mammary venous blood, 


29, 1 
in blood, 24, 319; 25, 911 
in cream, effect on fat recovery, 29, 505 
in ~~ products, 27, 743, 753; 28, 367; 


in milk, method for, 23, 969 
in semen, 27, 661; 28, 123 
metabolism in mammary gland tissue, 
28, 423 
production, effect of heat on, 28, 367 
streptococci in cheese starters, 22, 431 
to adjust pH of milk, 2], 213 
and bulgaricus fermentation in cheesemak- 
ing, 27, 679 
filtrate, effect on acid production, 22, 821 
Lactobacilli—(see also Lactobacillus) 
heat resistance, 30, 231 
in Brick cheese, 25, 324 
in Cheddar cheese, 23, 707 
in Swiss cheese, 23, 514 
influence of O-R on growth of, 22, 823 
thermal death time, 30, 236 
Lactobacillus—(see also Lactobacilli) 
acidophilus— 
growth on milk agar, 22, 422; 23, 974 
in starters, 25, 940 
phosphatase studies on, 24, 526 
brevis, in Brick cheese, 25, 328 
bulgaricus— 
acid production, 22, 822 
effect on acid number of fat, 23, 249 
growth on milk agar, 22, 422; 23, 974 
heat resistance, 28, 547 
in Brick cheese—23, 513 
starter, 2], 435; 22, 105; 26, 833 
in cheese starters, 29, 4 
in cream, effect on O. lactis, 25, 716 
in starter, 25, 940 
in Swiss cheese starter, 27, 487 
phosphatase studies on, 24, 526 
prevention of gas production with, 27, 
679 


starter in Brick cheese, 2], 435 
casei— 
development, 
on, 24, 969 
growth on milk agar, 22, 422; 23, 974 
in Brick cheese, 23, 513; 25, 328 
Nos. 334 and 393, in cheese studies, 24, 
969 
staining in pasteurized milk, 29, 506 
cultures in silage, 26, 734 
helveticus— 
acid production by, 21, 804; 22, 822 
activity, effect of temperature on, 21, 


effect of autolyzed cells 


factors influencing growth, 22, 821, 824, 
825 


growth curves, 21, 804 
in starter, 25, 940 
39 aW— 
activity, 24, 603, 611 
heat resistance, 21, 802; 24, 603, 


611 
in Brick cheese, 22, 104 
in cheese milk, 22, 103 
lactis— 
in Brick cheese, 25, 328 
in Swiss cheese starter, 27, 487 
influence of thioglycollic acid on, 22, 


824 
Regengeemeien, 21, 122; 22, 719, 814; 23, 497; 
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Lactogen—(see also Lactogenic) 
content of pituitary gland, 22, 1; 25, 697 
effect of estrone on, 25, 699 
influence on mammary gland, 22, 436; 24, 
852 


secretion, effect of stilbestrol on, 26, 748 
Lactogenic—(see also Lactogen) 
activity of anterior pituitary powder, 22, 488 
hormone— 
effect of adrenalectomy on, 25, 699 
influence on mammary development, 25, 


specificity in initiating lactation, 23, 


1229 
Lactoglobulin— 
foaming properties, 24, 531; 27, 9, 20 
isolation, 27, 6 
Lactogenic hormone in urine of goat, 24, 499 
Lactometer— 
factors for total solids, 24, 419 
reading— 
of milk, 23, 774 
on condensed milk, 21, 307 
Lactovaccine in control of mastitis, 25, 713, 715 
Lactose— 
— hydrolysis, 23, 525; 28, 677 


pha— 
hydrate, 2], 445, 455; 23, 745 
in dried milk, 2], 453; 24, 589 
in dried whey, 21, 453; 24, 589 
kinetics of dehydration, 29, 639 
and its utilization, review on, 27, 505 
anhydrous, in dried whey, 2], 453 
as dietary carbohydrate, 30, 532, 939 
as inhibitor of oxidized flavor, 27, 208 
beta—21, 445, 448 
in dried milk, 2], 448; 24, 589 
in dried whey, 21, 448; 24, 589 
calcium halides, properties, 23, 752 
concentration in sweetened condensed whey, 
content of— 
milk—2], 199, 597 
as affected by mastitis, 24, 383 
breed differences, 2], 263, 264 
— of pituitary extracts on, 27, 


influence of lactation on, 2], 204 
of different mammals, 2], 127 
relation to ash content, 2], 127 
rancid milk, 2], 204 
salty milk, 2], 203 
crystalline, 2], 454 
crystals in sandy ice cream, 22, 419 
destruction, effect of heat on, 28, 367 
determination, 24, 589; 28, 671 
effect on— 
nutritive value of fat, 26, 433 
sulfide liberation from milk, 26, 857 
ethyl alcohol from, 30, 263 
feeding, effects of, 30, 532 
formation, 23, 544; 27, 637; 29, 121 
hydrate, crystalline, 2], 445 
in colostrum, 23, 13 
in dried milk, 22, ey 24, 589 
in dried skimmilk, 2 , 456 
in dried whey, 21, 453; 22, 545; 24, 589, 679 
in evaporated milk, 30. 30, 540 


in ice cream, 21, 448 
in milk, variations in, 30, 416, 427, 436 
in Jersey milk, 21, 199 
influence of heat on, 30, 526 
manufacture, ionic exchangers in, 30, 537 
metabolism in mammary gland tissue, 28, 
419 
monohydrate, 23, 747 
physical state, 2], 451 
refractive index, 26, 686 
salt mixture, equilibrium solutions, 23, 745 
sodium chloride solution, injection, 24, 46 
solution, characteristics, 2], 179 
syrup, hydrolyzed, 23, 525; 28, 671, 677 
taste thresholds for, 29, 500 
Ladino clover in pasture, 22, 451 
Lambs— 
metabolism experiments with, 26, 730 
quarter in pasture, 26, 879 
Lamps, ultraviolet, 26, 309 
Lard— 
antioxidants for, 30, 402 
carotene in, 29, 383 
effect on lipolysis in milk, 25, 872 
in - ration, 22, 471; 23, 553; 25, 118; 30, 


in ration, effect on fat production, 24, 517 
Lasley preparation, effect on sperm motility, 29, 
412 


Latin America, post-war dairy demands, 27, 598 
Lauric acid— 

as surface tension depressant, 23, 1169 

effect on curd tension and rennet coagula- 

tion, 24, 672 

ester, hydrolysis, 24, 429 

influence on fat test, 24, 808 

titration values, 2], 339 
Laws affecting dairy industry, 23, 523 
Lead in “white” metal, 23, 215 
Leafy spurge—( see Spurge, leafy) 
Lecithin— 

as antioxidant, 30, 534 

as pabulum for semen, 23, 401; 29, 410 

content of— 

cream, 22, 709 
milk, 21, 597; 22, 22 

effect on sperm motility, 29, 410 

egg, 23, 1201 

in butter, 22, 709, 710 

in buttermilk, 22, 710 

in butteroil, 27, 812 

in dairy products, 22, 707 

in extracted fat from cream, 22, 709 

in fat globule membrane, 24, 533 

in lipids from dairy products, 26, 935 

in milk, 2], 597; 22, 22, 709, 710 

in milkfat, 25, 656 

in phospholipid fraction of milk, 23, 205 

in separator slime, 22, 710 

in skimmilk, 22, 710 

in washed cream, 22, 711 

relation to oxidized flavor, 22, 17, 22 

soya bean, purification, 30, 399 

soybean, with wheat germ oil, 27, 314 
Lecithoprotein, 22, 550; 27, 673 
Lecksucht—(see Anemia) 
Legislation, regulatory, on dairy products, 22, 

423 
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Legume silage, grass-juice factor in, 24, 861 
Legumes— 
dehydrated, carotene stabilization in, 30, 245 
ensiling, losses from, 23, 561 
Lemon juice, effect on ascorbic acid in milk, 22, 
347 


Lenticonus in calf, 22, 805 


Lepidium— 
draba—(see Peppergrass, perennial) 
virginicum— 


effect on butter, 26, 505 
in silage, 27, 365 
Lespedeza— 
carotene content, 26, 678; 27, 631 
hay— 
digestibility, 27, 263, 626; 28, 869; 29, 
613 


effect on carotene and vitamin D in 
blood, 25, 687 
for milk cows, 26, 736 
in calf ration, 28, 822 
in ration, 27, 160 
protein, biological value, 26, 731 
Kobe, digestibility as hay, 29, 613 
Korean— 
biological value for heifers, 25, 682 
digestibility as hay, 27. 
nutritive value as hay, 27, 626 
seed, value, 25, 681; 27, 263 
Seresia, carotene in leaves of, 27, 587 
sericea— 
hay— 
effect on vitamin A in milk, 26, 
676 
in calf ration, 22, 465 
silage, 23, 564; 25, 519 
viability in silage, 23, 267 
stipulacea, for hay, 28, 869 
striata— 
for hay, 28, 869 
value for milk cows, 26, 736 
yield and composition in Louisiana, 22, 450 
Lettuce— ‘ 
growth factor in, 25, 680 
in rat ration, 22, 3 
Leucine— 
flavor, 23, 1084 
x-ray analysis, 2], 784 
Leucocyte—(see also Leucocytes) 
content of milk, 27, 656 
count of— 
blood of dairy cows, 26, 300; 29, 526, 
831 


milk, factors affecting, 27, 215; 28, 251 
counts, effect of calfhood vaccination on, 


Leucocytes—(see also Leucocyte) 
and fat globules, attraction, 28, 277, 283 
in blood of cow, 29, 526 
in calves’ blood, 22, 564 
in milk—2], 597 
effect— 
of mastitis on, 24, 44 
of 00 cag milking on, 27, 639 
on methylene blue test, 21, 561 
relation to Whiteside reaction, 25, 713; 
26, 297 


rabbit, 21, 566 
separation from blood, 21, 566 
stainability, 21, 566 
Liederkranz cheese— 
analysis, 30, 171 
phosphatase production by flora of, 30, 517 
surface flora, 30, 51 
volatile fatty acids in, 29, 311, 864 
Life expectation in dairy cows, 22, 1025 
Light— 
effect on— 
ascorbic acid in milk, 23, 1138 
butter and butterfat, 23, 646 
flavor of milk, 29, 508 
gas content of milk, 24, 1005 
milk and cream, 23, 647 
milkfat, 27, 253 
riboflavin content of milk, 29, 508 
vitamin A activity of milkfat, 26, 873 
polarized, in microscopy, 26, 
relation to oxidized flavor in milk, 23, 736 
variation, relation to conception rate, 30, 
547 


in— 
in alfalfa stems, 27, 626 
in Korean lespedeza hay, 27, 626 
value in feed analysis, 23, 964 
Lignoceric acid from lipids of milk, 22, 1013 
Limburger cheese— 
bacterial content, 22, 301 
Bacterium linens in, 22, 311 
Brucella abortus, survival in, 29, 71 
coliform content, 22, 301 
control of gas in, 22, 299 
gases evolved by, 25, 727 
gassy, 22, 299, 300 
hydrogen ion concentration, 22, 309 
Oospora in, 22, 313 
phosphatase test oP 30, 910 
salt content, 22, 309 
sediment test for, 21,3 
solvent for, 25, 777 
starter in, 22, 316 
surface flora— 
factors influencing, 22, 309 
phosphatase production by, 30, 517 
yeasts in, 22, 310 
Lime extract, effect on phosphatase test, 22, 225 
Limestone— 
as neutralizer for acid silage, 26, 975 
effect on rumen fermentation, 25, 793 
ground, in calf starter, 21, 164 
Linoleic acid in milk fat, effect of soybean fat 
on, 22, 
Linseed— 
meal— 
in on ration, 21, 162, 164; 22, 322; 26, 


in ration, 22, 493; 24, 333; 26, 291 
value in calf ration, 26, 737 
‘ vs. urea for milk production, 26, 647 
oil— 
effect on lipolysis in milk, 25, 872 
in ration, effect on fat, 21, 535; 24, 517 
meal— 
in calf ration, 21, 144; 30, 585 
in ration, 2], 42; 22, 2 
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Lipase— 
action— 
in cheese milk, 28, 
in milk, 22, 127, sz, 70; 25, 241 
on fat, 27, 167, 679 
on homogenized milk, 25, 869 
on milk, 29, 505 
activation, effect of temperature on, 22, 137 
activity— 
effect of homogenization on, 27, 173 
factors affecting, 26, 233 
in butter, 25, 232 
in Cheddar cheese, 25, 923 
in milk— 
relation to estrual cycle, 28, 803 
studies on, 23, 1109 
of dried cream and milk, 27, 676 
content of — 
blood of cow, relation to rancidity, 21, 
475 


Jersey milk, 21, 369 
rancid milk, 21, 369 
effect— 
of pitocin on, 27, 644; 28, 793 
on fat degradation in Cheddar cheese, 
28, 201 
on flavor of milk, 25, 237 
on milkfat, 25, 802 
on olive oil, 21, 373 
on surface tension of milk, 25, 390, 802 
on tributyrin, 2], 373 
from milk extracted with acetone and ether, 
27, 675 
in Cheddar cheese, 25, 111; 26, 773 
in cream, 23, 
in mammary gland, 25, 709 
in milk—21, 677; 23, 246, 831, 1163; 26, 987 
breed differences, 22, 150 
determination, 26, 233 
inactivation by dissolved oxygen, 23, 
1119 


studies on, 30, 901 
in mulberry juice, 27, 679 
in rennet paste, 27, 679 
inactivation by heat, 25, 231 
induced rancidity in cheese, 24, 561 
oxidative inactivation, reversibility, 25, 111 
production by Mycotorula lipolytica, 30, 524 
relation to— 
fat acids, 24, 429 
milk flavor, 25, 389 
Lipid—(see also Lipids) 
metabolism, effect of calcium on, 30, 556 
oxidant, dichromate as, 30, 556 
Lipids—(see also Lipid) 
alfalfa, effect on sweet clover poisoning, 24, 
1 


from fat globule membrane, 28, 654 
of milk, 22, 1011 
partition by lactating cow, 30, 556 
Lipiodol in udder tests, 25, 157 
Lipolysis—(see also Lipolytic) 
by Pseudomonas fragi, 24, 9 
conditions affecting, 23, 776 
effect— 
of formaldehyde on, 23, 245 
of pH on, 23, 837 
of shaking on, 23, 835 


of temperature on, 23, 836 
on flavor of milk, 25, 237 
on milk clotting, 24, 438 
factors affecting, 23, 833; 24, 781 
in butter, effect of storage temperature on, 
25, 234 
in cream, 23, 834 
in homogenized a milk, 24, 779; 25, 869; 26, 
773; 27, 173 
in milk, 23, 1163; 24, 772; 25, 389 
in sham-fed milk, 23, 555 
— on lactic acid content of milk, 27, 
7 


of human milk, effect of shaking on, 21, 675 
of milk— 
effect of— 
cooling on, 22, 132; 25, 241 
copper on, 23, 1120 
formalin on, 22, 134 
hardness of fat on, 22, 142 
shaking on, 21, 671 
temperature on, 22, 137 
in sham feeding, 30, 500 
relation to lactation and gestation, 22, 


149 
milkfat, 25, 802 
relation to oxidative changes in fat, 24, 786 
significance in curd tension and rennet co- 
agulation, 24, 667 
Lipolytic—(see also Lipolysis) 
activity— 
in milk and cream, 23, 831 
of cow’s blood, 2], 476 
of mammary gland tissue, 26, 385, 749 
of milk, 23, 1002, 1109 
of normal vs. rancid milk, 2], 376 
of Penicillium cultures, 22, 435 
of reconstituted milk, 2], 676 
bacteria— 
in butter, 27, 189, 191; 29, 444 
in cream, effect of salt on, 25, 65 
in water, 29, 443 
enzymes— 
fat synthesis by, 26, 396 
in Cheddar cheese ripening, 23, 519 
organisms— 
causing fat hydrolysis in cream, 23, 303 
effect on acid number of fat, 23, 252 
relation to keeping quality of butter, 


, 54 
tolerance for formaldehyde, 23, 245 
Lipositol, effect on sperm motility, 29, 410 
Lipoxidase, destruction, 30, 245 
Lithium hydroxide in Mojonnier test, 24, 809 
Liver— 
carotene in, 24, 522 
extract— 
effect on rat growth, 25, 679 
for culture medium, 24, 1015 
fat, effect of proteins on, 28, 440, 456 
glycogen, dam vs. fetal, 27, 953 
in calf ration, 30, 88 
of calves, vitamin A content, 29, 515 
storage of carotene and vitamin A, 29, 711 
supplement in calf ration, 23, 554 
vitamin A content—(see Vitamin A) 
Livestock, post war foreign demand, 27, 597 
Llama, milk of—(see Milk of llama) 
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Lobax, use on milking machine, 29, 851 
Locke, Rush B., necrology, 2], 248 
Locust bean— 
flour, characteristics, 2], 182 
gum, effect on E. coli survival in milk, 24, 


Longevity-of-fertility rating, 22, 468 
Louisiana— 
cows— 
blood studies on, 29, 526, 831 
mineral studies on, 26, 738 
feed and pasture crops, 22, 450 
herds, reproductive efficiency, 24, 510 
milk cows, response to iodinated casein, 27, 
641 


Lovibund comparator, 27, 664 
Lungs, carotene in, 24, 522 
Lure, from butter, 27, 807 
Lye— 
relation to milkstone, 23, 625 
solution for milking machines, 24, 410; 29, 
851 
Lysol, effect on spermatozoa, 25, 1017 


MACHINE milking—(see also Milking ma- 
chine) 
effect on leucocyte count of milk, 27, 215 
Magnesium— 
carbonate— 
as neutralizer, 21, 626 
in calf ration, 22, 283, 573; 23, 92 
chloride in calf ration, 22, 573 
content of— 
blood of calves, 21, 710 
cattle Pig 23, 
milk, 2 
plasma -* calf blood, 21, 689 
in blood— 
in milk fever, 26, 753 
of calves, 22, 286, 565, 577; 23, 125 
plasma— 
in scurvy, 27, 636 
relation to vitamin D deficiency, 23, 


in bones of calf, 22, 287 
in calf ration, 23, 554 
in colostrum, 23, 16 
sulfate in calf ration, 22, 573 
-vitamin D relationships in calves, 22, 283 
Maintenance, resting, cost, 25, 679 
Malic acid, effect on sperm, 29, 411 
Malt mixer method for churning, 26, 283 
Malted milk, production, 27, 605 
Mammary— 
development, mammogen control, 25, 698 
duct growth, hormone control, 23, 540 
gland—(see also Mammary glands and 
Udder) 
alveoli— 
fat staining, 22, 13, 14, 15 
smooth muscle elements surround- 
ing, 24, 635 
analysis for fatty acids, 22, 9 
bacterial filtrates infused into, 30, 561 
balance, 25, 915 
blind, in goat, 25, 549 
cancer in, 23, 551 


carbohydrate metabolism, 27, 637 

development, review on, 25, 71 

effect of stilbestrol on, 24, 845 

ejection of milk from, 23, 536 

evacuation by pitocin, 27, 449 

excised, perfusion, 22, 439; 27, 637 

fat metabolism, 22, 439; 23, 538, 539; 
25, 909; 27, 639; 28, 467 

functioning, 24, 500 

growth, 23, 542; 25, 700; 26, 751 

histochemical analysis, 22, 11 

histology, 24, 847 

influence of lactogen on, 24, 852 

intra-gland sinus pressure in, 27, 435 

lactating, factors affecting, 23, 543; 24, 
500; 26, 748 

metabolism, 22, 437 

milkfat synthesis by, 22, 439 

non-permeability to hormone, 27, 793 

of rabbit, size changes, 25, 57 

oxygen uptake, and CQ. elimination, 


pH, 23. 540 
photomicrograph of, 24, 636, 848, 851, 
857 


respiratory quotient, 22, 438; 24, 319; 
> ; 29, 185 
sinus, histology of, 27, 646 
site of fat synthesis, 22, 7 
stimulation, 23, 539 
tissue— 
carbohydrate metabolism, 28, 45; 
29, 115, 121 
development, 22, 993 
diactinase in, 28, 799 
enzymatic hydrolysis of diacetin, 
lipolytic activity, 26, 385, 749 
of freemartin, 23, 550 
pH, 26, 394 
photomicrograph of, 24, 636 
tributyrinase in, 28, 799 
transplanted, 30, 9 
glands—(see also Mammary gland) 
excised, perfusion, 24, 139 
of rats, effect of hormones on, 24, 497 
respiratory quotients, 22, 438; 29, 185 
growth, effect of feed intake on, 30, 564 
lobule-alveolar growth, 30, 578 
tissue— 
desiccated, use in cheese, 23, 519 
incubation, 27, 637 
venous blood, milk precursors in, 29, 183 
Mammogen— 
control of mammary development, 25, 698 
effect on udder, 22, 436 
pituitary factor, 23, 540, 542 
Man, basal metabolism, 27, 800 
Management— 
of bull, effect on pH of semen, 30, 933 
practices, influence on growth of heifers, 
22, 454 
relation to diarrhea in calves, 30, 582 
Manganese— 
as inhibitor of oxidized flavor, 27, 208 
effect on calcium metabolism, 29, 538 
in milk, 26, 325 
in ration, 23, 182 
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Manganese— (ctd.) 

in white metal, 23, 215 

ions, relation to oxidized flavor, 24, 104 

relation to oxidized flavor, 23, 497; 26, 325 
Mangels, effect on oxidized flavor, 21, 345 
Manger for experimental feeding, 21, 643 
Manure— 

androgens in, 30, | 

effect on germicidal potency of quaternaries, 

30, 51S 

inhalation, effect on milk flavor, 25, 382 

male hormone in, 30, 1, 579 
Maple extract, effect on phosphatase test, 22, 

225 


Marcocystis pyrifera, giant kelp, in ration, 27, 
861 


Mare’s— 
colostrum, vitamin B in, 30, 73 
milk— ; 
bacterial content, 29, 167 
composition, 29, 167; 30, 73, 385 
fat content, 29, 167 
pH, 29, 169 
vitamin content, 29, 163; 30, 73 
Margarine, effect on lipolysis in milk, 25, 872 
Marsh grass, gas generated from, 23, 348 
Massachusetts— 
phosphatase test in, 25, 961 
southeastern, anemia in, 2], 59 
Mastitis— 
acute gangrenous, 2], 714 
and herd practices, 25, 714 
bacteria, chlorine tolerance, 24, 506 
bacterial infections in, 29, 528 
causative mechanism, 30, 561 
chronic, effect of milking on, 26, 823 
Clostridium welchii in, 21, 714 
coliform, 26, 477, 478 
control, 25, 714; 27, 609; 30, 553 
Corynebacterium, 23, 901 
detection, 23, 552 
diagnosis, 23, 506; 24, 385 
effect on— 
bacterial content of milk, 24, 44 
catalase content of milk, 24, 44 
intramammary temperature, 27, 183 
leucocyte content of milk, 24, 44 
milk production, 26, 473 
pH of milk, 23, 900 
udder, 23, 439 
from dairyman’s viewpoint, 27, 609 
gramicidin therapy for, 25, 713, 715 
history of cow families, 27, 656 
Hotis test for, 22, 445 
in experimental herd, 26, 471 
induced, 23, 573 
intramammary treatment, 30, 562 
lactovaccine therapy, 25, 713, 715 
milk— 
ascorbic acid content, 24, 41 
bacterial content, 23, 975; 26, 827; 27, 


665 
cell count, 26, 827 
chloride content, 22, 847; 24, 41 
chlorine content, 26, 827 
composition, 23, 505; 24, 383 
growth responses of S. lactis in, 22, 
431; 23, 899 


Whiteside reaction, 25, 712 
natural recovery from, 30, 563 
Nouoxil therapy, 29, 530 
organisms in milk, effect of penicillin on, 
28, 887 
penicillin therapy, 29, 529; 30, 563 
relation to— 
acorbic acid in milk, 24, 41 
change in milk composition, 24, 383 
chloride content of milk, 24, 42 
heavy corn feeding, 23, 551 
milking practices, 26, 827 
plate counts of milk, 27, 665 
sanitation, bactericides in, 30, 519 
short-wave diathermy for, 25, 715 
staphylococcic, 23, 901; 29, 529 
Staphylococcus aureus in, 21, 714 
streptococci— 
classification, 22, 446 
detection by Hotis test, 22, 445 
streptococcic, 2], 759; 23, 900 
Streptococcus— 
agalactiae in, 24, 529; 26, 823 
types found in, 29, 529 
sulfanilamide therapy, 2], 759; 22, 444; 23, 
573; 29, 529 
Sulvetil used in, 29, 530 
treatment, 23, 552; 27, 609; 28, 728 
tyrothricin therapy, 25, 713, 715; 29, 529 
Whiteside test for, 26, 295 
May apple odor in skimmilk, 24, 11 
Mayonnaise, fat globules in, 22, 421 
Mazola— 
growth-promoting value, 26, 430 
in calf ration, 22, 471; 25, 118 
Meadow fescue— 
carotene content, 22, 111 
in pasture, 22, 452 
Meat— 
meal— 
composition, 28, 343 
in ration, 27, 635 
scraps, vitamin E potency, 23, 571 
Medals, for judging contests, 2], 50; 22, 56, 57 
Medi-Calgon, 23, 21 
Medicago— 
arasica, bur clover in pasture, 27, 190 
sativa—(see Alfalfa) 
Medicinal flavor in milk, 26, 587 
Medium for— 
bacteria in ice cream, 2], 289 
Pseudomonas putrefaciens, 27, 42 
red mold of Blue cheese, 27, 413 
Melilotus officinalis—(see Clover, sweet) 
- fluid, relation to time of estrus, 24, 


Menstruation— 
frequency, relation to conception, 24, 819 
in heifers, effect of ration on, 23, 567 
Mercuric— 
acetate, effect on sulfide liberation from 
milk, 26, 862 
chloride— 
as preservative, 27, 747 
effect on phosphatase test, 22, 198 
= catalyst in Kjeldahl method, 23, 
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Mercurous chloride, effect on sulfide liberation, 
26, 862 
Merit, dairy, definition, 27, 592 
Mesophilic bacteria in pasteurized milk, 30, 375 
Mesquite gum—(see Gum) 
Metabolic body size vs. live weight, 29, 259 
Metabolism— 
basal, studies on, 27, 795 
effect of thyrolactin on, 25, 701 
fasting energy during lactation, 2], 697 
resting energy, 25, 679 
stalls, 25, 293 
Metacarpal bone of calf, composition, 22, 287 
Metal—(see also Metals) 
alloys, effect on ascorbic acid oxidation, 23, 
218 
effect on O-R potential of milk, 23, 600 
Metals—(see also Metal) 
and metallic ions, relation to oxidized flavor, 
23, 496 
corrosion— 
by milk, 22, 414 
by salted cream, 25, 66 
rates in milk, 23, 217 
effect of detergents on, 22, 588 
influence on flavor of milk, 23, 215 
relation to oxidized flavor of milk, 22, 345; 
23, 496, 631; 24, 103; 26, 515, 530 
Metatarsal bone of calf, composition, 22, 287 
Methane— 
from bloated cows, 23, 348 
in rumen gases, 25, 684 
Methionine— 
effect on growth and lactation, 22, 436 
flavor, 23, 1084 
in calf ration, 30, 643 
in proteins, 28, 437 
in treatment of ketosis, 29, 131 
x-ray analysis, 2], 784 
Methyl— 
bromide fumigation of dairy products, 26, 
205 


testosterone, effect on chicks, 30, 4 
2 Methyl-1,4-naphthoquinone in ration, 30, 88, 
301 


Methylene blue— 
borax test for mold mycelia, 24, 547, 548 
effect on— 
Aerobacter aerogenes, 21, 132 
sperm motility, 28, 844 
spermatozoa, 26, 
Streptococcus lactis, 21, 132 
for measuring fat hydrolysis, 25, 585 
in microscopic method for bacteria, 2], 130 
in milk, potentiometric studies, 22, 431; 23, 
295 


milk, growth of streptococci in, 22, 432 
reduction— 
by semen, 27, 358 
correlation with Breed counts, 23, 295 
of milk, relation to acid content, 27, 753 
relation of types of bacteria to, 22, 209 
test— 
accuracy, 2], 227 
determination of end point, 21, 235 
effect of leucocytes on, 21, 
factors affecting, 2], 227 


influence of dye concentration on, 


, 234 

modified, 21, 230, 563 

significance, 21, 230 

studies on, 26, 486 

time— 
effect of thermodurics on, 23, 299 
of milk, relation to cheese quality, 
22, 44; 23, 911 
relation to microscopic count, 21, 


test of — 
Brick cheese milk, 22, 102 
ice cream, 27, 993 
semen, 27, 658, 661; 28, 121, 235 
vs. resazurin reduction times, 23, 296 
Michigan— 
cobalt studies in, 26, 739 
dairy planning activities, 22, 480 
Microbacterium— 
flavum, action of, 26, 541 
lacticum, action of, 26, 541 
studies on cultures of, 26, 533 
Micrococci— 
in pasteurized milk, 24, 307 
relation to cheese flavor, 23, 702 
Micrococcus— 
acidoproteolytic, effect on cheese ripening, 
albus, in pasteurized milk, 24, 310 
candidus, in pasteurized milk, 24, 310 
caseolyticus, in pasteurized milk, 24, 310 
conglomeratus, in pasteurized milk, 24, 310 
epidermidis, in pasteurized milk, 24, 310 
flavus, in pasteurized milk, 24, 310 
freudenreichii— 
in pasteurized milk, 24, 310 
resistance in laboratory pasteurization, 
luteus, in pasteurized milk, 24, 310 
a growth in condensed milk, 27, 


varians, in pasteurized milk, 24, 310 
Micro-Kjeldahl apparatus, 24, 533 
Microorganisms— 

in dairy products, effect of gases on, 27, 665 

in rumen, activity, 23, 1123 

pathogenic, survival in ice cream, 2], 35 
Microscope— 

for counting viable bacteria in milk, 2], 129 

petrographic, for study of lactose, 22, 419 
Microscopic— 

analysis of milk, 30, 522 

count of bacteria— 

in ice cream, 27, 1001 

in milk— 
as vs. cover-slip method, 21, 
relation to acid content, 27, 758 

in pasteurized milk, 29, 

examination of butter serum, 2], 553 

method for viable bacteria in milk, 21, 129 

— of fat globules in dairy products, 22, 


vs. plate count of bacteria in milk, 2], 134 
Microscopy of ice cream, 26, 
Midsummer slump in milk production, 30, 554 
Milestones, dairy production, 24, 723 
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Milk— 
abnormal flavor of, 2], 199, 249, 369 
acetylmethylcarbinol production in, 2], 213 
acid coagulation, 22, 415; 23, 1165 
acidity—2], 623 

abnormal, 22, 341 

a, relation to fat content, 22, 

7 


effect of— 
ethyl butyrate on, 21, 675 
shaking on, 2], 673 
sodium salts on, 23, 293 
tributyrin on, 21, 674, 675 
factors affecting, 22, 
influence on freezing point, 21, 623 
relation to— 
breed, 21, 677 
lactic acid content, 27, 753 
oxidized flavor, 22, 31 
pH, 21, 677 
activated— 
= in, 22, 153; 23, 1079, 1087; 29, 


lipolysis in, 22, 139, 149 
aeration, effect on flavor, 23, 845 
agar, growth of bacteria on, 22, 422; 23, 973 
agglutinin in, 22, 746 
albumin— 
content, 2], 259 
nitrogen content, 26, 843 
alcohol number, 21, 174, 603; 23, 923 
alfalfa silage flavor in, 23, 855 
ammonia content, 29, 645 
analysis, Kjeldahl method, 24, 533 
antioxidant for, 29, 501 
antioxidants in, 23, 499 
antioxidative constituents, 23, 214 
artificial, 26, 1044 
as a frozen food, 27, 683 
ascorbic acid content—(see Ascorbic acid) 


as 
alkalinity, 26, 769; 28, 219, 227 
content— 
breed differences, 21, 263 
effect of cottonseed meal on, 27, 
275 


relation to lactose content, 2], 127 
at low temperatures, bacterial spoilage, 24, 
526 


Ayrshire—(see Ayrshire milk) 

bacteria, physiological types, 22, 209 

bacterial— 

content—26, 477 
factors affecting, 22, 90; 23, 504; 
27, 639 

microscopic method for, 2], 129 
relation to reduction time, 2], 563 
— of chlorine in reducing, 26, 


count— 
changes in, 23, 554 
= of advanced lactation on, 22, 
relation to acid content, 27, 753 
counts— 
as affected by milking machines, 
23, 622; 24, 410 


effect of incubation temperature 
on, 23, 1069 
on different media, 22, 421 
relation to phosphatase test, 21, 32 
flora, effect of milking on, 30, 
bactericidal properties, 23, 555 
bacteriological— 
analysis, committee on, 23, 194 
examination, methods for, 25, 827 
spoilage at low temperatures, 24, 526 
bacteriostatic substance in, 22, 693 
base exchange—(see also Base exchange) 
curd characteristics, 24, 866; 26, 263 
biotin content, 29, 783 
bitter flavor, 23, 845 
blood precursors, 22, 437; 29, 183 
bottle washing, detergents for, 27, 669 
bottles— 
brown glass, 28, 270 
cracking, effect on temperature on, 21, 
577 
damaged, plant study on, 21, 275 
defective, 2], 275 
etching of, 2], 277 
impact shock of, 2], 276 
manufacturing flaws in, 2], 277 
steam sterilization, 22, 174 
surface area measurements, 25, 663 
thermal shock, 2], 276, 575 
trips made by, 21, 280 
ultraviolet treatment, 26, 317 
washing, thermal cracking in, 21, 580 
bound water content, 2], 174, 603, 606 
Brown Swiss—(see Brown Swiss) 
browning, 26, 696; 30, 527 
buffalo—(see Buffalo) 
burnt flavor, 22, 153; 23, 1082; 29, 273 
calcium— 
content, 21, 320, 366 
effect of cocoa on utilization, 26, 951 
camel’s—(see Camel’s) 
can, trophy, 22, 56 
cans— 
acidification, effect on bacterial flora, 
quaternary spray for, 30, 519 
ultraviolet treatment, 26, 318 
cappy flavor, 23, 725 
caramel-sterilized, manufacture, 29, 607 
caramelized flavor, 30, 
carbon dioxide content, 27, 489 
cardboard flavor, 23, 725 
carotene content—(see Carotene) 
casein— 
content, 2], 75, 259, 464 
number, 24, 383 
catalase— 
activity, effect of sulfanilamide on, 22, 
444 


content, studies on, 24, 44; 27, 337 
factors affecting, 23, 504 
cell content, 23, 503 
chemical analysis, 23, 193 
chloride— 
content—2], 199 
determination, 22, 
factors affecting, 22. 691; 24, 42; 
27, 215 
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Milk—(ctd.) 


normal vs. mastitis, 22, 847 
relation to lactation, 2], 202 
-lactose ratio, 2], 209 
value, 21, 679 
chlorides— 
effect of pituitary extracts on, 27, 541 
variations in, 30, 
chlorine content, 21, 597; 24, 383; 27, 337 
chocolate—(see Chocolate milk) 
choline content, 30, 458 
citric acid— 
content, determination, 24, 534; 27, 377 
-fermenting bacteria in, 2], 213 
clarification— 
for cell removal, 23, 503 
for Swiss cheese, 27, 483 
clotting ability, 24, 431 
coagulation— 
artificial, apparatus for, 25, 410, 411 
by acetic acid, 21, 176 
by enzyme from chicken stomach, 25, 
730 
temperature, 23, 405 
cobalt content, 30, 293 
color— 
as affected by carotenoids, 25, 1003 
committee on, 23, 1 
effect of— 
beet pulp on, 22, 720 
copper on, 22, 
corn silage on, 22, 720 
feed on loss of, 22, 817 
grass silage on, 22, 720 
roughages on, 23, 497; 24, 71 
storage on, 22, 813 
succulent roughages on, 22, 813 
factors affecting, 22, 814 
lactochrometer for, 2], 122 
loss, factors affecting, 22, 816, 818 
relation to— 
carotene, 21], 123 
fat content, 2], 122; 24, 73 
flavor, 21, 121 
loss of color, 22, 817 
vs. flavor, 22, 721, 722 
colostral, mineral composition, 23, 13 
commercial pasteurized, bacterial counts on, 
, 138 
composition—21, 199, 249, 369 
as affected by rations, 26, 655 
data on, 30, 388 
effect of— 
advanced lactation on, 22, 689 
carotene feeding on, 22, 457 
iodinated casein on, 27, 388; 30, 


446 

pituitary extract on, 27, 539 

thyroprotein on, 28, 941 

vitamin A feeding on, 22, 457 
influence on starter activity, 25, 945 
monthly variations in, 28, 305 
relation to— 

mastitis, 23, 505 

ration, 24, 

roughage intake, 22, 453 

rumen activity, 22, 453 

concentrated—(see also Concentrated milk) 


for preventing oxidized flavor, 22, 413; 
frozen, keeping quality, 29, 489 
concentrating in vacuum pan, 22, 413 
condensed—(see Condensed milk) 
condensing— 
effect on curd tension, 25, 39 
with Vacreator, 30, 540 
constituents, variations in Arizona, 30, 415, 
425, 435 
consumption of calves, 22, 564 
containers, treated fiber, 24, 540 
cooked flavor—23, 845 
effect of— 
copper on, 22, 1020 
iron on, 22, 1017 
sodium pyrophosphate on, 23, 292 
relation to— 
peroxidase reaction, 23, 37 
sulfides, 26, 696 
studies on, 29, 727; 30, 538 
cooling, effect on lipolysis, 25, 241 
copper content, 2], 345 
corn silage flavor in, 23, 855 
country collection, 27, 603 
cowy flavor, 23, 845 
cream— 
layer, in chocolate milk, 22, 627 
rising in, 27, 321 
volume, studies on, 23, 290, 293, 1002 
creaming— 
ability, factors affecting, 21, 601, 603; 
23, , 504; 28, 278 
color photograph of, 28, 281 
= of fat globule adsorption on, 22, 


cultured, nitrogen distribution in, 24, 959 
cultures, of citric acid bacteria, 2], 213 
curd— 

gpa in calf abomasum, 22, 


-forming properties, 28, 129 
surface area, 24, 1041 
tension—(see Curd tension) 
curdling qualities, test for, 25, 409 
D.D.T. content, 29, 531; 30, 717 
deaerated, gas content, 24, 1005 
deaeration, 27, 682 
defects, 25, 106 
dehydrated, antioxidants for, 27, 607 
dehydroascorbic acid content, 23, 1131 
delivery— 
effect on flavor, 29, 273 
postwar problems, 27, 603 
density, 23, 774 
deoxygenated, gas content, 24, 1005 
deoxygenation, 24, 532 
diacetyl production in, 2], 213 
dialysable substances in, 23, 1082 
dialysate, mineral content, 2], 366 
dialysates, effect of heat on, 29, 727 
digestibility— 
effect of cocoa on, 22, 633 
factors affecting, 25, 39 
relation to curd surface, 22, 412 
digestion, studies on, 30, 15 
dried—(see Dried milk etc.) 


drier— 
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Milk—(ctd.) 
Minnesota, 30, 995 
spray, design and operation, 30, 526 
drying—(see also Drying) 
cold, 29, 485 
early— 
riboflavin content, 30, 581 
tocopherol levels in, 30, 560, 849 
effect of heat on, 30, 526 
curves, 23, 297 
effect of heat on, 25, 941 
ejection— 
factors involved, 24, 211 
from mammary gland, 23, 536 
review on, 25, 71 
elephant’s—(see Elephant’s) 
energy— 
calories of, 2], 263, 267 
graphic estimation, 22, 619 
yield, studies on, 21, 261, 263; 22, 49; 
23, 71, 259, 337, 1031; 24, 130, 159, 
795; 25, 15; 26, 625; 27, 243; 29, 
259; 30, 273 
enzyme— 
softened, mineral content, 2], 366 
treated—(see also Enzyme) 
* curd from, 24, 866 
nitrogen distribution in, 24, 961 
enzymes—24, 429 
effect of iodine and HzO. on, 23, 504 
influence on butter deterioration, 25, 25 
equipment, films and deposits on, 23, 457, 


Escherichia coli in, 21, 559 
esterase, relation to free fatty acids, 24, 429 
evaporation, effect on coagulation, 23, 405 
ewe’s—(see Ewe’s milk) 
extraction, rate, 27, 636 
fat— 
constants, effect of ration on, 27, 293 
content— 
breed differences, 2], 263 
factors affecting, 21, 75; 27, 275, 
539, 546, 638, 642; 28, 147, 161, 
216, 510, 535; 29, 533, 839 
relation to— 
apparent acidity, 22, 337 
color, 21, 122; 24, 73 
lactation period, 21], 251 
riboflavin, 21, 597 
samples for, 26, 665 
variations in, 30, 416, 427, 436 
—e nomograph calculation, 22, 


globule— 

clustering, 26, 763 

membrane, review on, 27, 471 
percentage— 

“— affecting, 27, 903; 30, 703, 


inheritance, 23, 548 
feed flavor, 21, 661; 23, 496, 845, 855 
fever—(see also Parturient paresis) 
blood picture in, 25, 711; 30, 564 
breed differences, 29, 619 
control, 25, 710; 26, 753 
incidence, 25, 710; 29, 620 


nutritional control, 26, 753 
role of vitamin D in, 29, 617, 767 
seasonal incidence, 29, 620 

filled, 25, 877; 29, 41 


film— 


for irradiation, 24, 1056 
removal, 23, 463 


films— 


effect of detergents on, 29, 453 
on equipment, 23, 457, 463 


filtration, effect on cell content, 23, 503 


flavor—21], 199, 249, 369 

activated, 22, 153 

as affected by lipase, 25, 237, 389 

criticisms, 23, 328 

defects, evaluation, 25, 557 

effect of — 
age of cow on, 22, 883 
beet pulp on, 22, 718 
carotene on, 22, 457 
citrus molasses on, 27, 271 
copper on, 22, 458, 722; 23, 215 
corn silage on, 22, 718 
feed on, 21, 661 
grass silage on, 22, 718 
inhaled substances on, 25, 381 
irradiation on, 23, 1079, 1087 
level of feeding on, 22, 883 
light on, 23, 647; 29, 508 
linseed meal on, 26, 656 
metals on, 22, 413; 23, 631 
microorganisms on, 23, 629 
pasteurization on, 23, 843, 855 
processing on, 23, 657 
ration on, 23, 499 
roughages on, 23, 497; 24, 71 
route delivery on, 29, 273 
rye stillage on, 23, 561 
season on, 22, 883 
sodium hexametaphosphate on, 23, 


293 
soybeans on, 26, 248; 30, 555 
succulent roughages on, 22, 717 
sunlight on, 22, 158 
ultraviolet rays on, 24, 529 
urea on, 26, 656 
vitamin A on, 22, 457 
wheat germ oil on, 27, 313 
white metal on, 22, 413; 23, 215 
factors affecting, 22, 883 
heat-induced, 30, 538 
judgments— 
reliability, 23, 851 
time required, 29, 415 
judging, 29, 500 
rating, 25, 106 
relation to— 
composition, 2], 121, 122 
lactic acid content, 27, 753 
oxidation, review on, 23, 629 
review on, 23, 629 
scoring, standardization, 26, 63 
study of, 23, 499 
vs. color, 22, 721 
fluorine content, 22, 621 
foam, influence on phosphatase test, 2], 31 
foaming, 24, 530; 27, 1, 19 
food value, 28, 729 
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for— 
Brick cheese, 22, 101 
cheese, pasteurization, 23, 701 
cheesemaking, 23, 911; 24, 175; 27, 
681; 30, 231 
formic acid content, 29, 27; 30, 531 
formol titration, 2], 366 
freezing— 
a thawing, 24, 277 
commercial procedure, 27, 683 
effect on vitamin content, 22, 65 
point— 
depression, 21, 127 
factors affecting, 21, 75, 623, 625, 
626 
frozen—(see also Frozen milk) 
concentrated, 27, 683 
reconstitution, 27, 684 
gas content, factors affecting, 24, 531, 993 
gassed, microflora, 27, 
glutathione in, 23, 978, 985 
goat’s—(see Goat’s milk) 
goaty flavor, 23, 501; 29, 349 
grading, tests for, 27, 671 
grass-juice factor in, 24, 861 
gravity creaming, 22, 746; 23, 778 
growth— 
factor in, 25, 679 
-promoting properties, 22, 497 
Guernsey—(see Guernsey milk) 
heat— 
coagulation, 27, 287; 29, 421 
-induced flavors, chemistry of, 30, 538 
-resistant bacteria in, 23, 622 
stability, 23, 405; 26, 571, 579, 761 
treatment, effect of, 21, 603; 23, 373, 
405; 25, 37, 939, 941; 30, 526, 535 
heated— 
changes in, 28, 369, 379, 387 
effect on freezing point, 2], 626 
flavor, 23, 845 
formic acid content, 29, 27 
sulfide content, 26, 694 
heating, effect of, 23, 733; 30, 531 
hemolytic streptococci in, 21, 761; 23, 447 
Holstein—(see Holstein milk) 
home care, effect on flavor, 29, 281 
homogenization—(see Homogenization) 
homogenized— (see Homogenized) 
human-—(see Human) 
hydrogen— 
ion— 
activity in sham-fed calves, 23, 554 
concentration, 21, 369 
peroxide addition, effect on enzymes, 


23, 504 
sulfide from, te 1022 
inactivated, 21, 373 
influence on blood "ey levels, 30, 641 
ingestion by calf, 22, 70 
inhibitors of oxidized P in, 27, 205 
iodine addition to, effect on enzymes, 23, 


ion 2xchange treatment, 30, 539, 737 
irradiated— 

flavor, 22, 153 

gas content, 24, 1007 





oxidized flavor in, 22, 271 
irradiation—22, 413; 24, 529 
effect on flavor, 23, 1079, 1087 
lethal effects of ultraviolet, 24, 1055 
Jersey—(see Jersey milk) 
judges, 23, 328 
judging, studies on, 23, 5, 328, 851; 24, 650; 
26, 63; 29, 415 
lactic acid content, 23, 969; 27, 671, 743, 
753 
lactose content—(see Lactose) 
late summer, vitamin content, 27, 849 
lecithin content, 2], 597; 22, 22. 709, 710 
let-down— 
factors involved, 24, 211, 225 
studies on, 27, 449, 636 
leucocyte content—21, 597; 26, 297 
effect on advanced lactation on, 22, 691 
influence of homogenization on, 28, 251 
relation to mastitis, 24, 44 
leucocyte— 
attraction to fat globules, 28, 277, 283 
effect on methylene blue test, 21, 561 
lipase— 
action in, 22, 127, 137, 149 
content, 2], 369, 677; 23, 246, 831 
determination, 26, 233 
inactivation by oxygen, 23, 1119 
system, 30, 
lipids—22, 1011 
analysis, 26, 935 
lignoceric acid from, 22, 1013 
lipolysis, factors affecting, 21, 671; 22, 132; 
25, 241 





lipolytic activity in, 21, 376, 679; 23, 831, 
1002, 1109; 26, 987 
loss, prevention, 24, 495 
magnesium content, 21, 366 
malted, production, 27, 605 
malty, relation to acid content, 27, 760 
mammal’s, composition, 2], 127 
manganese content, 26, 325 
mare’s—(see Mare’s milk) 
marketing, wartime and postwar, 27, 689 
mastitis—(see Mastitis milk) 
medicinal flavor, 26, 587; 27, 668 
metal corrosion by, 22, 414 
metallic flavor, 23, 845 
methylene blue reduction by—21, 227; 22, 
44, 102, 209, 431; 23, 295, 911; 27, 753 

microscopic— 

analysis, 30, 522 

count, relation to reduction time, 21, 

563 


method for viable bacteria in, 2], 129 
mineralized, for calves, 22, 283 
modified— 

curd characteristics, 24, 865 

products used for, 24, 534 
morning vs. night, fat acidity, 22, 128 
mug, as trophy, 22, 56 
mushroom flavor, 22, 153 
neutralization, detection, 21, 621 
neutralized— 

freezing point, 21, 625 

oxidized flavor in, 22, 34 
neutralizers in, 2], 625 
niacin content—(see Niacin) 
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nicotinic acid content, 24, 1047 
nitrogen— 
content, 23, 1177; 26, 843 
distribution jn, 23, 1081; 24, 953; 27, 
281 


gas content, 27, 2 
nutrient X in, 29, 54 
nutrients, aphodied. 25, 679 
nutritive value, 22, 632 
off-flavors, 23, 845, 855 
of ass, ash and lactose content, 21, 127 
of buffalo, ash and lactose content, 2], 127 
of camel, ash and lactose content, 2], 127 
of cariboo, ash and lactose content, 2], 127 
of cat, ash and lactose content, 2], 127 
of China buffalo, ash and lactose content, 
21, 127 
of cow, ash and lactose content, 2], 127 
of dog, ash and lactose content, 21, 127 
of elephant, ash and lactose content, 2], 127 
of fox, ash and lactose content, 2], 127 
of gamoose, ash and lactose content, 2], 127 
of hippopotamus, ash and lactose content, 
21, 127 
of horse, ash and lactose content, 2], 127 
of llama, ash and lactose content, 2], 127 
of mule, ash and lactose content, 2], 127 
of rabbit, ash and lactose content, 2], 127 
of rat, ash and lactose content, 2], 127 
ot reindeer, ash and lactose content, 2], 127 
of sheep, ash and lactose content, 2], 127 
of swine, ash and lactose content, 2], 127 
of zebu, ash and lactose content, 2], 127 
oily flavor, 23, 725 
oxidation— 
reactions, relation to oxygen, 25, 722 
reduction potential, 22, 823; 23, 43, 597, 
639, 725; 24, 106, 789; 25, 940; 26, 
515 
relation to flavor, review on, 23, 629 
oxidized flavor—-27, 170 
as affected by— 
sunshine, 24, 540 
treated fiber containers, 24, 540 
breed differences, 22, 20 
factors involved, 21, 345; 22, 345, 413, 
415, 458, 724, 885, 887, 1017, 1020; 
23, 209, 373, 375, 499, 500, 733, 735, 
736, 737, 738, 739; 24, 73, 103, 265, 
539, 925, 1035; 25, 722, 1027, 1041; 
26, 325, 525; 29, 349, 359 
from individual cows, 24, 541; 26, 1095 
influence on phosphatase test, "24, 379 
inhibition, 26, 774; 30, 408 
inhibitors, 27, 205 
mechanism of, 25, 721 
metal-induced, 22, 31, 345; 24, 1035 
O-R potentials, 23, 597, 725; 24, 789 
prevention, 26, 25; 29, ’502 
relation to various factors, 22, 17, 31, 
271, 781; 23, 201, 217, 373, 391, 496, 
500, 501, 597, 725, 727, 730, 731, 734, 
845; 24, 71, 265; 26, 337, 419, 1099; 
28, 565; 30, 533. 
retarding, 23, 210 
role o oxidase roducing bacteria 
25, 723; ri . * 


spontaneous, 23, 392 
studies on, 23, 498; 26, 562; 27, 197, 
205, 313, 682 
oxidizing, effect on activated flavor, 22, 156 
oxygen— 
concentration, 26, 
content, 24, 531; 5 om: 27, 489; 29, 
359 


removal from, 27, 683 
pails, Oospora lactis from, 27, 666 
pantothenic acid content, 29, 783 
pasteurization—(see Pasteurizaztion) 
pasteurized—(see Pasteurized) 
peptic— 
digestion, effect on rennin on, 28, 129 
tryptic digestion, 30, 15 
peroxidase— 
factors affecting, 23, 504 
reaction— 
effect of sulfur compounds on, 23, 
42 


relation to cooked flavor, 23, 37 
pH—21, 369; 23, 1002 
adjustment by acids, 21, 213 
changes in, 23, 554 
factors affecting, 2], 75, 473, 672; 22, 
691; 23, 900, 923; 27, 287 
influence on— 
acetylmethyl carbinol production, 
coagulatiotn temperature, 23, 405 
curd tension, 2], 471 
potentiometric readings, 26, 273 
relation to— 
acidity, 21, 677 
oxidized flavor, 23, 738 
phenol values, 24, 374 
phenothiazine derivatives excreted in, 30, 55 
phosphatase— 
content, 21, 597 
effect of pasteurization on, 23, 504 
test—(see Phosphatase test) 
phospholipid fraction, iodine number, 23, 
201 


phospholipids— 
acidity, 21, 181, 412 
bound water content, 2], 181, 412 
effect of heat on, 2], 412 
in, 22, 1011; 26, 936 
pH, 21, 181, 412 
viscosity, 2], 18], 412 
phosphorus— 
content, 2], 321, 366; 22, 22 
utilization, effect of cocoa on, 26, 951 
plasma— 
concentrated, properties, 21, 408, 409, 
411, 417, 418, 609 
for remade milk, 24, 668 
fractions, influence on lipolysis, 24, 785 
freezing, effect of, 21, 416 
mixes, preparation, 21, 171 
potassium iodate titration values, 23, 978 
potentiometric studies on, 23, 295 
— also Dried milk, Dry milk, 
etc. 
properties, 22, 179; 30, 463 
whole— 


analysis, 26, 952 
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with cocoa, digestibility, 23, 524 
powders, specifications for, 27, 606 
precursors, uptake, effect on nembutal on, 
preheating, to reduce milkstone formation, 

27, 499 
preservation on farm, 26, 768 
preservatives for, 27, 747 
preserved, fat content, 27, J51 
prices, data on, 27, 596 
processed, reducing substances in, 28, 15 
processing, effect on nitrogen distribution, 
producer organizations, effect on industry, 
23, 523 
production— 
alfalfa hay for, 22, 449; 25, 507; 28, 343 
as affected by pitocin, 25, 709 
capacity, factor influencing, 21, 9 
comparison of 26- and 24-hour test, 30, 
951 
corn rations for, 29, 539 
correction for, 2], 11 
correlation with type, 25, 45 
data on, 27, 595 
daughter-dam comparisons, 23, 710 
dried grapefruit pulp for, 23, 556 
during fasting, 21, 699 
economy, relation to body size, 27, 592 
effect of— 
Aerobacter aerogenes on, 26, 479 
alfalfa hay, on, 21, 92; 23, 387, 
558; 27, 825 

Atlas sorgo ration on, 28, 535 

bone meal on, 22, 447 

carotene consumption on, 23, 575 

chopped alfalfa hay on, 21, 92 

concentrates on, 30, 225 

corn-urea silage on, 27, 650 

cystine-deficient alfalfa hay on, 23, 

559 


delayed stripping on, 24, 226 

dinitrophenol on, 23, 539 

disease eradication on, 22, 470 

environmental temperature on, 21], 
75 

frequency of milking on, 24, 505 

glucose feeding on, 24, 501 

hay feeding on, 22, 449; 29, 549; 
30, 921 

intramammary treatment of masti- 
tis on, 30, 562 

iodinated casein on, 27, 385, 642; 
28, 509 

kelp meal ration on, 27, 865 

ketosis on, 26, 1086 

Korean lespedeza seed on, 25, 681 

mastitis on, 26, 473 

milking procedure on, 30, 580, 703 

month of lactation on, 28, 216 

oxytocin on, 30, 703 

pea vine silage on, 23, 387 

peanut hay on, 27, 646 

pitocin on, 27, 449 

pituitary extracts on, 27, 539 

pituitrin on, 24, 231 

pre-partum milking on, 27, 638 
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quality of hay on, 27, 625 
rapidity of milking on, 24, 230 
repellant sprays on, 26, 179 
roughage intake on, 28, 148 
rye stillage on, 23, 560 
shark liver oil on, 25, 931 
silage on, 22, 493; 23, 565 
soybean fat on, 22, 442 
synthetic thyroprotein on, 30, 313 
temperature on, 23, 61 
thiamin on, 26, 291 
thiourea on, 27, 644 
thyroidectomy on, 27, 442 
thyrolactin on, 25, 701 
thyroprotein on, 25, 393; 26, 750; 
27, 546; 29, 532, 533, 533; 30, 
574, 575, 576, 577 
udder manipulation on, 24, 227 
ultraviolet radiation on, 22, 440 
urea on, 27, 648, 1019; 29, 632 
vitamins on, 2], 319; 30, 279 
feed cost, breed differences, 29, 345 
future, 28, 727 
hay vs. silage for, 29, 552 
in institutional herds, 22, 469 
influence of— 
length of dry period on, 26, 705 
month of calving on, 28, 209 
prairie hay on, 26, 735 
quality of protein on, 26, 730 
thyroxine on, 22, 441 
inheritance, 23, 548 
mature equivalents, calculating, 27, 903 
midsummer slump, prevention, 30, 
new feeding standard for, 27, 630 
of goat, 24, 318 
official records, 22, 229 
on Sudan vs. Napier grass, 22, 1008 
persistency, relation to skeletal reserves 
24, 5 
predicting, 25, 991; 28, 357 
records— 
as basis of selection, 22, 607 
corrections for, 28, 49 
of crossbred dairy cattle, 30, 551 
on, 21, 297 
relation to— 
acidity changes, 21, 679 
body size, 24, 127 
breeding efficiency, 22, 230 
fat content of ration, 23, 558; 24, 
516 
intramammary temperature, 27, 184 
rate of growth, 21, 637 
rump inclination, 30, 25 
season of freshening, 30, 631 
type, 21, 295; 24, 297 
response to shark liver oil, 27, 155 
silage for, 29, 542 
305-day method of estimating, 27, 463 
transmitting ability of sires for, 28, 893 
value of urea vs. linseed meal for, 26, 
64 





variance in, 23, 106 


products— 


bound water in, 2], 169 
dehydrated— 
antioxidants for, 27, 607 
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future of, 27, 608 
feed flavors in, 2], 661 
effect on heat stability of cream-style 
foods, 29, 221 
flavor, review on, 23, 629 
industry, development, 27, 605 
oxidation, review on, 23, 629 
sham-fed to calves, 30, 499 
properties—21, 199, 249, 369 
——— affecting, 22, 627, 689, 717, 813; 
3, 47 
stability, 24, 71, 103; 26, 337, 515 
protein— 
alcohol stability, 2], 113 
content—2], 249, 366, 597; 23, 1180 
breed differences, 2], 263 
factors affecting, 29, 533 
variations in, 30, 416, 427, 436 
digestibility, 22, 464 
factors affecting, 2], 112 
fat-energy yield, interrelationships, 21, 


feathering, 2], 171 

graphic estimation, 22, 619 

iodinated, in ration, 25, 393 

level, effect on calves, 23, 91 

stability, 27, 171, 416, 612; 25, 19 

yield, 23, 339 

proteins— 

ability to bind water, 2], 169 

alcohol stability, 2], 169 

biological value, 25, 

conditioning with enzymes, 30, 877 

digestibility, effect of cocoa on, 23, 524; 
24, 399 

hydroxyamino acids in, 25, 680 

partial hydrolysis, determination, 30, 
881 


role in foaming, 27, 1, 20 
studies on, 30, 877, 881, 885 
Pseudomonas fragi in, 23, 528; 24, 10 


—- 

ect of soybeans on, 30, 555 
extension program in, 23, 586 
improvement, 22, 486; 25, 486 
relation to grade of Swiss cheese, 22, 


43 
score card method to determine, 25, 103 
standard plate count as yardstick of, 23, 
502 


symposium on, 29, 494 
—_= relation to acid determination, 26, 


radioactive phosphorus secretion in, 30, 557 
rancid—23, 845 
acid coagulation, 22, 415 
albumin content, 2], 259 
casein content, 2], 259 
chloride— 
content, 2], 202 
-lactose ratio, 21, 209 
composition, 2], 199, 249, 369 
fat content, 2], 251, 254 
flavor, effect of roughage on, 22, 725 
hydrogen-ion concentration, 2], 369 
lactose content, 2], 204 
lipase content, 21, 369 


lipolytic activity, 2], 376 

pH, 21, 369 

protein content, 2], 259 

relation to blood composition, 2], 475 

Streptococcus lactis inhibition in, 22, 

415 

studies on, 25, 237 

surface tension, 22, 415; 23, 1163 

titratable acidity, 2], 369 

total solids content, 2], 250 
rancidity—24, 771; 28, 795 

in sham feeding, 23, 555 

prevention, 25, 801 

relation to— 

carotene in blood, 26, 991 
individuality of cow, 27, 683 

ration for calves, 22, 559 
raw, pH, 21], 672 
reconstituted—— 

curd tension, 2], 355 

creaming ability, effect of heat on, 2/, 

603 


for calves, 30, 587 
lipolytic activity, 2], 676 
reconstituting, effect on curd tension, 25, 
39 


reconstructed, foaming properties, 27, 24 
records, 23, 1034; 24, 181 
reducing system of, 23, 977; 28, 15 
reduction time, relation to bacterial con- 
tent, 2], 563 
remade— 
composition and properties, 22, 551 
Evanson color test for, 2/, 
studies on, 24, 668 
removal from udder, effect of pressure on, 
rennet— 
clot, effect of fat globule membrane on, 


coagulation—2/, 175 
a of cottonseed meal on, 27, 


time, 23, 1002 
--%* effect of temperature on, 
resazurin test of, 22, 335, 431; 23, 295 
riboflavin content—(see Riboflavin) 
rough flavor, 30, 
route delivery, effect on flavor, 29, 273 
sales, data on, 27, 603 
salt balance, 22, 156 
salty, 21, 201, 203, 208; 23, 845 
samples— 
composite vs. fresh, 26, 665 
for Mojonnier test, 27, 33 
sanitarians, training, 27, 691 
score grade, 25, 103 
scoring, 23, 5; 29, 415 
secretion— 
caused by diethylstilbestrol, 25, 706 
effect of — 
a een on, 24, 499; 27, 


a. ae on, 23, ene 24, 317 

oxytocin on, 25, 105 

thyroidectomy on, 26. 746; 27, 443 
endocrinology of, 22, 436 





68 


TEN-YEAR INDEX—JOURNAL OF DAIRY SCIENCE 


Milk—(ctd.) 


inhibition in goats, 27, 957 

stimulation in goats, 27, 957 

studies, nembutal anesthesia in, 24, 317 

study with perfusion of excised gland, 

22, 439 

sediment, relation to creaming, 23, 503 
sedimentation after superheating, 25, 41 
septic sore throat outbreak thru, 23, 975 
serum— 

bound water in, 2], 175 

proteins, effect of heat on, 30, 526 
sham-fed, to calves, 23, 554, 997 
soft curd— 

apple products for, 24, 534 

base-exchange method for, 30, 537 

curd tension, 24, 692 

digestibility, 22, 441, 465 

enzyme preparation of, 30, 879, 885 

formol titration, 2], 366 

in vitro digestion, 23, 26 

mineral content, 2], 366 

. - concentrate for making, 21, 


preparation with sodium metaphos- 
phate, 22, 411; 23, 19 
production, 22, 412 
protein content, 2], 366 
review on, 21, 739 
superheated, 25, 37 
solids— 
bound water in, 2], 175 
defatted, citric acid content, 27, 773 
non-fat—(see Dry skimmilk) 
-not-fat— 
content— 
effect of cottonseed on, 29, 839 
relation to heat stability, 26, 
572 
factors affecting, 21, 75; 27, 541, 
547; 30, 519 
inheritance, 23, 548 
variations in, 30, 416, 427, 436 
sonic homogenized, 22, 412 
souring, effect on freezing point, 2], 623 
sow’s—(see Sow’s milk) 
soybean oil-filled, 30, 587 
specific— 
gravity, 21, 606; 30, 436 
heat, 21, 403 
stability, 23, 405; 25, 22 
stabilizing sa]ts, 2], 417 
standard plate count, relation to quality, 23, 
502 
standardization, report on, 2], 518 
sterilized—26, 768 
caramel, manufacture, 29, 607 
gas content, 24, 1011 
stone—(see Milkstone) 
storage, effect on vitamin content, 22, 65 
streptococci in, 21, 597 
Streptococcus— 
agalactiae in, 23, 452; 24, 528 
citrovorus in, 21, 213 
paracitrovorus in, 21, 213 
pyogenes in, 23, 
substitute with coconut oil, 25, 877 
sulfanilamide excretion in, 21, 761 


sulfhydryls in, 23, 1089 
sulfides in, 22, 1022; 26, 689, 843, 853 
sunlight flavor, 29, 273, 509; 30, 535 
superheated— 
characteristics, 23, 1002 
soft curd, 25, 37 
supplies, bacterial quality, 22, 103 
supply— 
characteristics, 23, 919 
of Central America, 27, 612 
utilization, 26, 715 
surface— 
active constituents, 24, 530 
tension—23, 1163 
factors affecting, 22, 743; 23, 555; 
25, 390, 802 
relation to rancidity, 22, 415 
susceptibility to oxidized flavor, 23, 217, 728 
synthetic, for calves, 30, 
tallowy flavor—23, 290; 28, 565; 29, 293 
testing, Babcock vs. Mojonnier method, 25, 
373 
thermoduric bacteria in, 23, 622; 24, 527 
time—potential curves with dyes, 23, 297 
titratable acidity, 2], 369; 23, 923; 28, 369 
total solids—2], 250 
calculation, 29, 87 
content— 
method for, 28, 849 
relation to atmospheric tempera- 
ture, 30, 757 
determination, 28, 711 
factors affecting, 27, 275, 638 
nomograph and tables for, 24, 417 
relation to lactation period, 2], 252 
Sharp and Hart equation for, 24, 417 
triglycerides, 24, 531 
ultraviolet irradiation, 24, 529; 26, 643 
unclean flavor, 23, 845 
unidentified nutrient in, 29, 549 
urea content, 26, 657 
utensils, sterilization, 22, 169 
viscosity, 2], 177, 466, 603, 606; 22, 90, 95 
(see also Viscosity) 
vitamin content—(see Vitamin A etc.) 
volatile acidity, 30, 531 
water content, 2], 263 
whey proteins from, 28, 879 
Whiteside test of, 26, 295 
whole— 
bound water in, 2], 175 
in calf ration, 22, 560, 573 
winter, vitamins in, 25, 807; 27, 629 
yield— 
correlation with fat percentage, 23, 
337; 24, 159 
energy-size basis of measuring, 27, 591 
factors affecting, 23, 260; 26, 246; 27, 
642; 30, 446 
of various breeds, 21, 263 
relation to— 
oxidized flavor, 26, 1102 
riboflavin secretion, 24, 60 
yields, predicting, 25, 991 
zeolite-softened, mineral content, 21, 366; 
23, 488 
zinc content, 27, 257 
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Milker—(see also Milking machine) 


mechanical, relation to udder injury 
relation to teat anatomy and physiology, 25, 


157 
Milkfat—(see also Butterfat) 


acid degree, 26, 994; 27, 295; 29, 504 
acidity, 22, 128, 138, 150 
antioxidants for, 24, 31; 30, 400 
autoxidation, 23, 396; 29, 145 
bitter flavor, 26, 870 
butyro-refractometer degree, 27, 294 
caliper, 23, 526 
carotene— 
content in mastitis, 23, 573 
oxidation in, 26, 869; 27, 249 
carotenoid— 
content, 22, 737 
determination, 22, 729 
pigments in, 26, 769 
castor oil flavor, 26, 871 
cheesy flavor, 26, 871 
choline in, 25, 651 
coefficient of expansion, 25, 953 
color— 
correlation with flavor, 23, 396 
relation to oxidized flavor, 22, 24 
composition—23, 772 
factors affecting, 27, 293; 29, 526 
in induced mastitis, 23, 573 
relation of feeds to, 21, 529 
constants—25, 298 
changes in cheese ripening, 30, 803 
factors |. 22, 424, 443; 25, 911; 
28, 468; 187 
crystallization, rk 404; 23, 1111 
density, 25, 949, 953, 955 
dispersion, relation to lipolysis, 28, 79 
droplets, agglutinins for, 2], 132 
effect of— 
glucose feeding on, 24, 502 
light on, 26, 873 
simplified diets on, 27, 639 
emulsion, preparation, 27, 8 
estimating by Mojonnier method, 27, 33, 147 
ether extraction, 26, 
extraction, effect on free acid content, 29, 
504, 505 
fatty— 
acid precursors, 27, 639 
acids in, 28, 65 
feed effects on, 2], 529 
fractionation, 28, 65 
fractions— 
carotenoid content, 25, 297 
constants of, 23, 1112 
melting point, 25, 298 


‘ee— 

fat acids from, 24, 429 

fatty acids of, 25, 659; 29, 505 
from homogenized milk, 30, 901 
globule— 

adsorbed substances on, 28, 611, 653 

clustering omee 26, 763 

discussion on, 23, 771 

size, influence on emulsion, 28, 581 
globules— 

ptiasinn of, 21, 132 

ect of temperature on, 21, 


microscopic study of, 22, 420 
glyceride fractions, fatty acids in, 28, 65 
hardness, effect on lipolysis, 22, 142 
vam neutral red for measuring, 25, 


in , om cream, volume changes in, 21, 


induction period, 23, 637 
influence on heat stability of evaporated 


» 25, 
iodine number, 2], 75; 22, 424; 23, 391; 
26, 422; 27, 294; 28, 468 
irradiated, 27, 253 
lecithin content, 25, 656 
lipolysis, 21, 673 
melting— 
curve, 26, 173 
point, 27, 404 
oily flavor, 26, 870 
oxidation—26, 869; 27, 249 
committee on, 23, 196 
inhibiting, 30, 408 
oxidized flavor, 23, 392; 25, 298 
peroxide number, 23, 391, 637; 24, 33 
phospholipids in, 26, 937 
hysical state, 23, 773 
Polenske value, 22, 424 
precursors, 30, 
production— 
as affected by— 
pitocin, 25, 709 
thyroprotein, 25, 393 
during fasting, 2], 699 
factors affecting, 26, 746, 750 
protein-energy yield, interrelationships, 21, 
261 


rancid, constants for, 30, 904 

reemulsification, effect on vitamins, 27, 252 

refractive index, 26, 422 

Reichert-Meiss] number, 2], 75, 196; 22, 
424; 27, 294; 28, 468 

removal from milk smear, 2], 131 

saponification number, 2], 196; 27, 294 

saturation. relation to oxidized flavor, 26, 
419 

secretion, factors affecting, 25, 1051; 29, 
526; 30, 183 

solidification, effect on vitamin content, 27, 

9 


solvents, 2], 131 
specific heat, 2], 401; 26, 173 
stability value, 27, 295 
studies on, 30, 901 
synthesis, 23, 544; 24, 502 
tallowy fiavor, 26, 870 
theory of formation in udder, 22, 439 
vitamin A content—(see Vitamin A) 
volume change on storage, 2], 685 
yield relation to— 
fat percentage, 24, 159 
riboflavin secretion, 24, 60 


Milking— 


at short intervals, effect of, 30, 703 
ov geen, effect on milk constituents, 27, 


complete, effect on blood calcium, 29, 528 
completeness, factors influencing, 23, 539 
effect of milking machine action on, 26, 752 
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Milking—(ctd.) 
efficient, factors involved, 24, 225 
frequency, effect on production, 24, 505 
hand vs. machine, 27, 433 
incomplete, effect on mastitis, 26, 823 
machine— 
action, relation to— 
completeness of milking, 27, 433 
milking, 26, 752 
udder injury, 26, 752; 27, 433 
cleaning, 23, 621 
effect on— 
bacterial counts, 23, 622 
leucocyte count and chlorides, 27, 
215 


oxygen content of milk, 29, 362 
inflation tubes, effect of quaternaries 
on, 30, 
inflations, storage and treatment, 29, 
849 
pressure, effect on rate of milking, 27, 
636 


relation to— 
mastitis, 25, 715 
teat anatomy and physiology, 25, 
155 


studies on, 30, 580 
teat cups— 
bactericidal treatment, 30, 520 
chlorine rinse, 26, 278 
vacuum release, studies on, 29, 45 
machines— 
care of, 24, 409 
milkstone in, 23, 623 
Oospora lactis from, 27, 666 
washing, 27, 626 
methods, effect on oxygen in milk, 29, 362 
partial, effect on blood, 23, 1049 
physiological events in, 24, 637 
pre-partum— 
effect on— 
bacterial content of milk, 27, 638 
blood serum calcium, 30, 861 
influence of, 27, 638 
pressure, measurement, 25, 158 
procedure, effect on— 
bacterial flora, 30, 580 
milk production, 30, 580 
vitamin A in colostrum, 29, 812 
rate, effect of negative pressure on, 27, 636 
relation— 
of morphology of teat to, 27, 646 
weed and physiology of teat, 25, 


stable, open, in Montana, 30, 595 
studies on, 29, 
time, effect of udder swelling on, 21, 723 
Milkstone— 
formation in pasteurizer, prevention, 27, 499 
in milking machines, 23, 623 
nature of, 23, 458 
on equipment, 23, 457, 463 
Mineral— 
balance trials, 21, 329 
composition of colostral milk, 23, 13 
constituents of calf blood, 30, 584 
content of blood of calf, 23, 94 


intake, relation to vitamin deficiency, 24, 
517 


ion exchange to stabilize evaporated milk, 
30, 539, 540, 737 

requirements of dairy cows, 26, 726 

studies of Louisiana cows, 26, 738 

supplementation, effect on lipid partition, 


supplements, 22, 447; 23, 93 
Mineralized milk for calves, 22, 283 
Minerals— 

in dairy cattle nutrition, review on, 25, 441 

_in rations, 22, 573; 23, 553; 24, 333 
Minnesota— 

artificial insemination studies in, 22, 107 

Babcock reagent for sediment test of cheese, 


ard butter, vitamin A potency, 28, 
73 
drier, spray-type, 30, 99 
method for fat, 27, 53; 8, 326 
Nafis test of cream, 23, 
phosphorus deficiency in, 23, 567 
test of cream, 23, 286 
vs. other tests for homogenized milk, 30, 145 
Missouri bulls, semen quality, 27, 303 
Model, Jersey, 22, 55 
Modena cheese, phosphatase test, 30, 910 
Mojonnier— 
fat dishes, weighing, 27, 67 
method for fat, accuracy, 27, 147 
test— 
behavior of fatty acids in, 24, 807 
fat, study of, 26, 889 
milk samples for, 27, 33 
of homogenized milk, 30, 
of mixtures of fatty acids - fat, 24, 
165 
temperature errors in, 27, 67 
vs. Babcock test, 25, 373; 29, 845; 30, 145 
Molasses— 
alfalfa silage, carotenoids from, 24, 813 
beet pulp— 
effect on fat constants, 22, 424 
in ration, 2], 316; 27, 635 
black-strap, vitamin E potency, 23, 571 
cane, in calf ration, 2], 162; 27, 571 
citrus, as feed, 27, 269 
corn, in ration, 22, 786, 790; 27, 571 
dehydrated, in ration, 27, 635 
effect on urea utilization, 29, 633 
in alfalfa silage, 22, 489 
in barley silage, 24, 514 
in calf ration, 2], 144, 147 
in grass silage, 24, 551; 30, 105, 755 
silage—(see Silage) 
-yeast by-product, riboflavin from, 24, 57 
Mold—(see also Molds) 
blue, gas requirements, 22, 434 
content of cream, 25, 195 
counts on cream, 26, 377 
cultures, photographs of, 29, 175, 176 
fragments— 
in butter, 27, 369, 563 
in buttermilk, 27, 563 
growth on cheese surface, 25, 526 
in cream, 27, 564 
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Mold—(ctd.) 
inhibitors, 23, 509; 27, 417; 28, 701; 29, 
173 


mycelia— 
count as index of quality, 27, 667; 28, 
519 


grade, relation to score of butter, 26, 
1091 


in butter, factors influencing, 22, 367; 
24, 548; 25, 717 

in cream, 24, 546, 547, 548; 25, 717; 
26, 283, 375 

—— blue—borax test for, 24, 547, 


retained in butter, buttermilk and wash 
water, 26, 768 
prevention on parchment, 22, 527 
propionates as inhibitors for, 22, 527; 23, 
509; 28, 701; 29, 173 
red, on Blue cheese, 27, 413 
spores, effect of ultraviolet on, 25, 525 
test, visual, for cream, 26, 375 
Molds—(see also Mold) 
gas requirements, 23, 879, 891; 28, 737 
in y een syrups and cocoa, 22, 


in Cottage cheese, 24, 544 
Molisch test for carbohydrates, 2], 633 
Monilia-like organism from fetuses, 23, 762 
Monocalcium phosphate, 2], 65, 418, 419 
Monoesters of polyhydroxy compounds, 27, 755 
Monoglyceride-gelatin as stabilizer, 24, 536 
Montana elevated cow stall, 30, 595 
Moore, L. A., photograph of, 26, 821 
Motion pictures in ice cream research, 22, 420; 
23, 493; 24, 538 
Mourta, from butteroil, 27, 807 
Mouse mammary gland, studies on, 24, 845 
Mow curing of hay, 27, 624 
Mug, milk—(see Milk) 
Mulberry juice— 
effect on fat degradation in cheese, 28, 205 
lipase in, 26, 773; 27, 679 
Mule milk—(see Milk) 
Mungbeans, ground, in ration, 27, 537 
Musca domestica, control of, 26, 230 
Muscle— 
contraction, congenital, 27, 655 
— smooth, in mammary gland, 24, 


extract as pabulum for semen, 23, 401 
Mushroom extract, effect on heat stability, 29, 


Mustard, India, viability of seeds in silage, 23, 
269 


Mycobacterium— 
avium, survival in ice cream, 21, 36 
lipolytica— 
effect on acid number of fat, 23, 252 
tolerance for formaldehyde, 23, 245 
tuberculosis— 
bovine, survival in ice cream, 21, 36 
human, survival in ice cream, 2], 36 
Mycoban, on parchment for butter, 28, 703 
Mycoderm in starter, 24, 612 
Mycoderma lipolytica, studies on, 23, 303, 309, 
312 


Mycotorula— 
lactis, alcohol production, 30, 263 
lipolytica, action in Blue cheese, 30, 524 
Myopia in calves, 22, 805 
Myristic acid— 
effect on— 
curd tension, 24, 435, 672 
fat test, 24, 808 
rennet coagulation, 24, 672 
from milk lipids, 22, 1015 
titration values, 2], 339 
Myxedema, bovine, 26, 745; 28, 336 
Myxedemic cattle, photograph of, 28, 336 


NAFIS—Minnesota test, 23, 286 
Nakuruitis—(see Anemia, nutritional) 
Napier grass— 
as soiling crop, 22, 1007 
composition, 22, 1010 
in ration, 29, 631 
silage, 26, 735; 27, 271 
Nasal discharges in calves, 22, 563 
National— 
Dairy— 
Council program, 27, 602 
show, trophies from, 22, 56 
Research Council, report from, 27, 718; 29, 
573; 30, 614 
Navel infection in calf, control, 25, 685 
Nebraska butter, acid number, 23, 177 
Neck oil—(see Anemia, nutritional) 
Necrology— 
Haecker, T. L., 22, 203 
Locke, R. B., 2], 248 
Van Norman, H. E., 21, 669 
Nelson, J. A., photograph of, 28, 648 
Nembutal anesthesia, 23, 543; 24, 317; 29, 185 
Neopeptone— 
effect on acid production by L. helveticus, 
in starter, 24, 612 
Nerve regeneration in udder, 30, 9 
Neutral red— 
as fat stain, 22, 11 
effect on sperm motility, 28, 844 
for measuring fat hydrolysis, 25, 585, 589 
— for | fatty acids, 25, 659 
est of butter ity, 25, : 
Neuteiaatien— ’ ‘4 vanaess 
effect on acid number of fat, 23, 2 
of buttermilk, detecting, 27, 671 - 
of milk, cryoscopic detection, 2], 621 
Neutralizers— 
a ate acid oat silage, 26, 975 
in dry milk, detection, 26, 769; 
in milk, 21, 628 69; 28, 219, 227 
7 = age on lactic acid values, 27, 750 
ew York, pasteuriz i ity i 
+ tang pa ed milk quality in, 28, 779 
content of milk, 27, 630; 29, 783 
in calf ration, 29, 231, 517, 519; 30, 117 
in milk, effect of silage on, 27, 630 
= in —y * beng oe 28, 26 
icaragua, dairy indus 
el ry try of, 27, 610 
-copper alloys, effect on milk flav 
_ dimethylglyoximate, use of, 2], 213 —oe 
Nicking,” in cattle, 23, 103, 709 
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Nicotinic acid— 
effect on diarrhea in calves, 29, 762 
ots effect on level in milk and urine, 
in blood of calf, 29, 
in calf ration, 26, 1028; 30, 176 
in casein, 27, 58 
in colostrum of mare, 30, 73 
in corn molasses, 27, 581 
in feeds, 27, 877 
in ketosis therapy, 29, 131 
in late summer milk, 27, 849 
in mare’s milk, 29, 167; 30, 73 
in milk, estimation, 24, 1047 
in ration, 24, 979 
in starch, 27, 581 
in timothy hay, 27, 581 
in urea, 27, 581 
photograph of calf on, 26, 1028 
Night blindness— 
in calves, 22, 804; 23, 117 
in mature cows, 24, 893 
Nigrosine for staining rumen contents, 30, 891 
Nile blue sulfate— 
as fat stain, 22, 11, 420; 25, 585 
effect on— 
growth of bacteria, 2], 132 
sperm motility, 28, 844 
for counting bacteria in milk, 2], 130 
Nipple— 
feeder for calf, 23, 554 
feeding of calves, 30, 499 
rubber, for calves, 22, 697 
system of calf feeding, 25, 531 
Nitrogen— 
distribution in milk, factors affecting, 23, 
1081; 24, 953 
drying milk in, 29, 492; 30, 1000 
effect on— 
growth of P. roqueforti, 22, 435 
mold growth, 28, 740 
stability of carotene, 30, 246 
gas in milk, 24, 993; 27, 489 
in dry milk, 27, 686; 30, 207 
in milk, method for, 23, 1177 
inorganic, conversion in rumen, 23, 1123 
metabolism of calves, 30, 
non-protein, use by heifers, 29, 535 
packing of Cheddar cheese, 29, 495 
retention, differential, 29, 717 
total, in milk, 26, 843 
Nitrous oxide, effect on organisms in dairy prod- 
ucts, 27, 665 
Nomograph— 
chart for fat-corrected milk, 22, 41 
for total solids in milk, 24, 417 
Nopco— 
special A and D, feeding oil, 30, 176 
XX oil, 22, 574 
Nordihydroguaiaretic acid— 
as antioxidant, 27, 607; 29, 511; 30, 534 
use in frozen cream, 
Norleucine, x-ray analysis, 21, 784 
North America, colonial, cattle introduction in, 
25, 129 
Novoxil therapy in mastitis, 29, 530 
~ Kleen acid, for milking machine inflations, 
, 851 


Nubian breed of goats, 23, 1103 
Nuchar, activated carbon, 23, 719 
Nursing, negative pressure developed in, 28, 431 
Nutrient X in roughage and milk, 29, 549 
Nutrients— 

for gain in live weight, 21, 585 

for lactation, 2], 585 

for working maintenance, 2], 585 

total digestible, for bulls, 30, 544, 1003 

unindentified in milk and products, 25, 679 
Nutrition— 

ee, as safeguard against surplus, 27, 


minerals in, review, 25, 441 
of calves, review, 25, 595 
relation to— 
breeding performance of bulls, 25, 689 
28, 311 
growth of bulls, 28, 311 
Nutritional anemia—(see Anemia) 
Nutritive value of butterfat vs. vegetable oil, 
23, 181 
Nyctalopia— 
in calves, 22, 803 
in mature cows, 24, 524 
in vitamin A deficiency, 23, 574 


OAT—(see also Oats) 
carotene content, 27, 587 
feed in calf ration, 21, 147 
flour— 
antioxygenic fractions, 24, 29 
as antioxidant, 27, 607 
extract, properties, 2], 182 
grass, dehydrated, 30, 764 
groats— 
composition, 28, 343 
in ration, 25, 689; 27, 635 
hay, effect on milk flavor, 21, 665 
hulls, vitamin E potency, 23, 571 
juice— 
— effect on sexual maturity, 24, 


ovulating factor in, 25, 704 
sex maturity factor in, 25, 705 
mids in calf ration, 22, 322 
pasture, effect on vitamin A in milk, 26, 
677 
plant, carotene losses in, 27, 631 
silage—(see also Silage) 
chemical changes in, 24, 149 
studies on, 25, 519 
straw— 
effect on milk flavor, 21, 665 
in grass silage, 30, 105 
urine absorbed by, 23, 357 
Oats—(see also Oat) 
bleached, in ration, 29, 536 
carotene content, 23, 364; 26, 678 
_—— se nus, 28, 3; 30, 246 
gestion coefficient, effect of indi oO 
22, 472 —— 
effect on butterfat composition, 21, 532 
green, effect on milk flavor, 2] 663 
ground— 
in calf ration, 21, 144, 153, 706 
in ration, 21, 200, 316; 22, 493 
in whey for drying, 24, 90 
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Oats—(ctd.) 
Iagold, carotene content, 23, 364 
in calf ration, 2], 162, 691 
in ration, 2], 42, 529; 24, 333 
-peas silage—(see Silage) 
rolled, in calf ration, 21, 164; 22, 803 
seed, viability in silage, 23, 267 
silage—(see Silage) 
vitamin B complex in, 27, 875 
wild, effect on milk flavor, 2], 665 
Ocular changes with vitamin A deficiency, 24, 
524, 893 
Oestrus—(see also Estrum etc.) 
effect on riboflavin in milk, 28, 264 
Official tests, supervision, 24, 467 
Ohio— 
dairy service cooperative, 30, 590 
State University, invitation to A.D.S.A., 26, 


Oil— 
cooking, vitamin D value, 27, 736 
feeding, effect on fat composition, 21, 533 
herring—(see Herring oil) 
meal ration, photograph of cow on, 26, 651 
red O as fat stain, 22, 11 

Oils— 
as substitutes for butterfat in calf ration, 


. 117 
use in calf feeding, 22, 471 
vegetable, nutritive value, 23, 1201, 1206 
vitamin D assay, 27, 733 
Oklahoma butter, acid number, 23, 178 
Oleic acid— 
as milkfat precursor, 30, 188 
effect on curd tension, 24, 435 
in milkfat, effect of soybean fat on, 22, 443 
influence on fat test, 24, 808 
oo feeding, effect on milkfat, 29, 


purification, 21, 337 
titration values, 2], 339 
Olive oil— 
effect of lipase on, 21, 373 
influence on lipolysis in milk, 25, 872 
lipolysis, 26, 390 
method for moisture in cheese, 2], 379 
vitamin D value, 27, 736 
Onion— 
effect on milk flavor, 23, 496 
extract, effect on heat stability of skimmilk, 
224 


inhalation, effect on milk flavor, 25, 382 
Oospora— 
in Limburger cheese, 22, 313 
lactis— 
action on fatty acid salts, 23, 312 
“— on acid number of fat, 23, 252, 


farm sources, 27, 666 
gas requirements, 28, 738 
om factors affecting, 25, 716; 26, 


mt in butter, 27, 374 
oe 23, 303; 25, 200; 26, 283; 27, 


lipolytic action in cream, 23, 303 
optimum growth temperature, 26, 251 
tolerance for formaldehyde, 23, 245 


volatile acid production by, 23, 309 
species from cheese, 27, 415 
—_ extract, effect on phosphatase test, 22, 


Orchard. grass— 
alfalfa association, 30, 574 
carotene content, 22, 111 
dry matter content, 26, 548 
Ladino clover association, evaluation, 30, 
572, 574 
mow drying, 30, 57 
silage, 25, 519 
Orchid, synthetic, effect on milk flavor, 25, 382 
Oregon butter— 
acid number, 23, 177 
defects in, 22, 425 
Orthophosphoric acid as cheese solvent, 25, 777 
Oscillator, sonic, 24, 970 
Osmic acid as fat stain, 22, 11 
Osteophagia in heifers, 23, 567; 24, 200 
Ovarian activity, effect of oat juice extract on, 
24, 508 
Ovaries, cystic, 27, 543 
Ovary, bovine, studies on, 21, 37 
Ovulating factor in corn and oat plant juice, 
25, 704 
Ovulation— 
effect of— 
phosphorus deficient ration on, 24, 199 
pituitary extracts on, 2], 108 
- effect of deficient rations on, 23, 
7 


time— 
determination, 27, 659 
in cattle, 24, 11 
Oxalic acid, effect on bacterial growth in milk, 
25, 890 
Oxidase— 
carotene, destruction, 28, 339 
-producing bacteria, réle in oxidized flavor, 
25, 723; 26, 1 
Oxidation— 
of milk products, review on, 23, 629 
reduction potential— 
of milk, factors affecting, 23, 43, 597, 
639, 725; 24, 106; 25, 940; 26, 515 
of reconstituted skimmilk, 22, 823 
relation to oxidized flavor in homogen- 
ized milk, 24, 789 
Oxidimetry, cerate, for citric acid, 27, 377 
Oxidized flavor— 
in frozen cream, 23, 494; 30, 541 
of milk—(see Milk, oxidized flavor) 
Oxygen— 
consumption by dehydrated alfalfa, 30, 766 
content of— 
as on in dry milk package, 29, 


milk, 24, 531 

packaged dry whole milk, 27, 685 
dissolved— 

in butteroil, 26, 760 

in dairy products, 25, 721 

in milk, 26, 337 

relation to oxidation in milk, 25, 722; 

26, 337 

effect on— 

autoxidation of milkfat, 29, 145 
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Oxygen—(ctd.) 
carotene stability, 30, 246 
dry whole milk keeping quality, 30, 
527, 528, 529 
O-R potential of milk, 26, 519 
vitamin A of milkfat, 26, 875 
elimination from milk, 27, 683 
in arterial and mammary venous blood, 29, 
183 
in canned cheese, 25, 727 
in dry milk, 30, 207 
in head space gases of dry milk products, 
29, 4, 375 
in milk, 24, 993; 27, 489; 29, 359 
requirements of P. roqueforti, 23, 879 
uptake by mammary gland, 25, 708 
utilization by mammary gland, 24, 500 
Oxytocin— 
effect on— 
fat secretion, 25, 1051 
let-down of milk, 29, 812 
milk secretion, 25, 1051; 30, 703 
use of blood fat by mammary gland, 
23, 1050 
injection, effect of, 23, 538 
Ozone process for water, 23, 433 


PABULUM, for semen, 23, 399; 29, 407 
Packaging dry milk for army, 27, 608 
Palatability— 
of cereal pastures, 25, 503 
of ensiled hay crops, 25, 517 
tests on hay, 29, 546 
Palmitic acid— 
effect on— 
curd tension, 24, 436, 672 
fat test, 24, 808 
rennet coagulation, 24, 672 
titration values, 2/, 
Palpation scores of udders, 26, 826 
Panama, dairy industry of, 27, 610 
Pancreas extract, effect on chylomicrons, 27, 645 
Pancreatic— 
concentrate for soft curd milk, 2], 361 


enzyme— 
concentrate, effect on ascorbic acid in 
milk, 23, 1140 


in cream, to prevent oxidized flavor, 23, 
496 


enzymes—— 
effect on milk proteins, 30, 877, 881, 
885 


in milk, effect on phosphatase test, 24, 
8 


extract, effect on lipolysis in homogenized 
milk, 25, 869 
Pancreatin— 
Armour, 30, 883 
digestion by, 30, 13 
in Cheddar cheese, 23, 519 
inactivation, 2], 362 
Pantothenic acid— 
content of— 
casein, 27, 581 
colostrum of mare, 30, 73 
corn molasses, 27, 581 
mare’s milk, 30, 73 
milk, 29, 783 


rumen, 27, 581 
starch, 27, 581 
timothy hay, 27, 581 
urea, 27, 581 
feeding, effect on level in milk and urine, 


, 873 

in calf ration, 26, 1028 

in feeds, effect of storage on, 27, 877 

in late summer milk, 27, 

in milk, effect of silage on, 27, 629 

in ration, 24, 979 

in rumen contents, 28, 26 

photograph of calf on, 26, 1028 
Papain— 

effect on curd tension of milk, 2], 365 

whey, composition, 22, 
Paper milk containers, 24, 540 
Papillary edema in calves, 22, 803 
Papilledema— 

in cows, 24, 524 

in vitamin A deficiency, 23, 574; 24, 893 
Papillitis in eyes of calves, 23, 117 
~~ aminobenzoic acid in ketosis therapy, 29, 
Paracasein, study of, 23, 587 
Paradichlorbenzene, inhalation, effect on milk 

flavor, 25, 382 

Paraffin— 

as cheese covering, 24, 20 

-beeswax, for feed pellets, 28, 8 

in rumen studies, 27, 643 
Parafilm, as cheese covering, 24, 20 
Parasites, phenothiazine therapy for, 30, 55 
Parathyroid— 

—. effect on blood in milk fever, 30, 


glands, function, 25, 708 
Parchment— 
a vs. standard, for print butter, 24, 


canned cheese, white particles on, 25, 34 
mold inhibitors for, 29, 173 

paper— 
mold proofing, 22, 527 

< poo 22, 527; 28, 701; 29, 


Parentage, determination, 23, 545 
Paresis, in calves, 22, 563, 574 
Paroidin, effect on blood in milk fever, 30, 564 
Parturient paresis—(see also Milk fever) 
incidence and blood changes in, 30, 861 
Parturition— 
blood picture at, 29, 514, 767; 30, 565 
calcium content of blood serum at, 29, 528 
carotene in blood plasma at, 27, 633 
cause of initiation of lactation at, 25, 696 
effect on carotene and vitamin A in blood, 
26, 740; 28, 933 
relation to acetone bodies in blood and 
urine, 25, 851 
Pasta filata cheese, phosphatase test of, 30, 910 
Pasteurization— 
bacteria surviving, 24, 305 
bacterial destruction by, 23, 317, 504 
control by phosphatase test, 22, 191 
effect on— 
acidity number of milk, 23, 923 
activated flavor of milk, 22, 154 














a 
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Pasteurization— (ctd.) 
alcohol number of milk, 23, 923 
ascorbic acid, 23, 1133; 26, 9 
bound water in cream, 22, 417 
carotenoids of cream, 26, 496 
characteristics of ice cream mix, 26, 


coliform organisms, 26, 766 

color loss in milk, 22, 816 

cream, 2], 413 

creaming of milk, 2], 603; 23, 504 
curd tension of milk, 2], 363; 23, 870 
ting of oxidized flavor, 23, 375 
enzymes, 25, 25 

fahenithie ‘coli, 23, 505; 24, 421; 26, 


764 

flavor of milk, 23, 843, 855 

gas content of milk, 24, 531, 997 

keeping quality of butter, 25, 28 

lipase, 25, 231 

lipolysis, 24, 784 

pH, 23, 870, 923 

phosphatase, 23, 504; 26, 764 

protein stability of milk, 2], 612 

riboflavin in milk, 28, 265 

stability of fat emulsion, 26, 621 

stainability of bacteria, 21, 135; 29, 506 

—— tension of treated ‘skimmilk, 23, 
eficiency— 

phosphatase test for, 22, 191 

steam injection vs. vat methods, 23, 317 
flash— 

effect on ascorbic acid in milk, 23, 379 

influence on flavor, 23, 843, 855 

of cream, 21, 
high-temperature short-time— 

bacteria surviving, 24, 305 

bacteriological problems in, 24, 530 

effect on ascorbic acid and vitamin B, 

28, 29 

efficiency, 23, 504 

for cheese milk, 30, 530 

laboratory— 

uipment for studying, 22, 429 
M, rc resistance to, 30, 


of oe. 315, 494 
of ice cream mix, 26, 37 
phosphatase test on, 2], 29 
holder— 
effect on flavor, 23, 843, 855 
for cheese milk, 30, 530 
improper, detection, 28, 155 
laboratory, of cream, 21, 220 
of cheese milk, 21, 438; 23, 701; 30, 806 
of cream, 23, 315; 26, 409, 764, 960 
of creamery water supply, 23, 433; 27, 41 
of high-acid milk for cheese, 26, 771 
of a cream mix, 22, 219, 261; 23, 141; 26, 


of milk for Brick cheese, 2], 438 
of water, 23, 433; 27, 41 
esterase test for, 21, 21 
relation to oxidized flavor, 25, 1045 
steam injection, of cream, 23, 315 
temperature— 
effect on— 





keeping quality of dry milk, 25, 
260 


phosphatase test, 2], 25 

physico-chemical properties of 
airy products, 2], 410 

quality of casein for plastics, 26, 
601 


relation to— 
keeping quality of butter, 23, 318 
oxidized flavor of cream, 26, 611 
time— 
and temperature— 
effect on cream properties, 26, 764 
in North America, 25, 286 
influence on phenol values of milk, 
relationships, 23, 504 
effect on phosphatase test, 2], 25 
vats, leakage in, 23, 430 


Pasteurized— 


cream— 
keeping quality, 25, 718 
phosphatase development in, 25, 718; 
26, 343 


rebodying, 24, 532 
refrigerated, bacterial growth in, 25, 


71 
viscosity, 22, 875; 24, 291 
acid development in, 30, 378 
ascorbic acid loss in, 23, 49 (see also 
Ascorbic acid) 
bacterial— 
counts of, 25, 828; 28, 779, 782 
growth in, 24, 526; 29, 508, 651; 
30, 375 
characteristics, 23, 1002 
cheese— 
canning, 25, 729 
cultures from, 30, 237 
coliform— 
count, relation to keeping quality, 
growth in, 29, 651; 30, 375 
color, 22, 816; 25, 1012 
copper tolerance, 26, 563 
curd— 
number, 25, 419 
tension, 23, 290; 24, 692 
effect of storage temperature on, 28, 782 
fat acidities, 22, 128 
flavor— 
changes in storage, 30, 381 
effect of roughages on, 24, 77 
score, relation to keeping quality, 


28, 
for Blue cheese, 30, 524, 525 
for Brick cheese, 24, 875 
for Cheddar cheese, 23, 701; 24, 545; 
26, 771; 28, 187, 201, 597; 30, 530 
for cheese, 29, 497 
for cheesemaking, 27, 681; 30, 807 
wth of coliform bacteria in, 29, 508 
—s quality, 24, 527; 28, 779; 30, 


mesophilic bacteria in, 30, 375 
microscopic analysis, 29, 506; 30, 522 
nitrogen distribution in, 24, 955 
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Pasteurized—(ctd.) 
oxidized flavor in, 21, 346; 22, 271 
pH, 21, 672 
phosphatase test of—(see Phosphatase 
test) 
photolysis, 29, 510 
psychrophilic bacteria in, 30, 375 
rancidity, 24, 771 
riboflavin content—(see Riboflavin) 
specific gravity, 2], 606 
stability number, 25, 22 
thermoduric bacteria in, 23, 1143; 24, 
Pasteurizer— 
electric, 24, 541, 542 
electro-pure, 24, 37, 997 
for cheese milk, 22, 304, 305 
high-temperature, laboratory, 23, 316 
ultraviolet treatment, 26, 319 
Pasture—(see also Grazing and Pastures) 
alfalfa— 
as cause of bloat, 23, 343 
for cows, 2], 691 
relation to rumen gases, 26, 932 
and feed crops in Louisiana, yields, 22, 450 
blue grass, evaluation, 29, 
brome grass—(see Brome grass) 
carotene content, 26, 675 
crop, relation to weed content of forage, 26, 
877 
effect on— 
blood plasma carotene, 22, 513 
carotenoid content of milkfat, 22, 737 
carotenoids in butter, 24, 816 
color of milk, 24, 72, 73 
composition of butterfat, 2], 538 
flavor of milk, 23, 496; 24, 72, 73 
ketosis, 27, 636 
pH of rumen ingesta, 22, 986 
riboflavin in milk, 22, 779; 24, 58 
vitamin content of milk, 26, 673; 29, 
786 


evaluation, 29, 474; 30, 573 
-fed heifers, live-weight gains, 27, 1011 
feeding, 24, 511; 25, 837; 27, 786 
fertilization, 22, 450 
fertilized, 22, 464 
flora, 27, 189 
forage yields, 26, 880 
grass, composition, 22, 452 
grazing, 25, 779; 29, 199 
green, effects of, 21, 478; 23, 497 
herbage— 
calculating yields of, 28, 171 
carotene content, 27, 189 
improvement, extension project, 22, 485 
in ration, 2], 594; 27, 630 
investigations, 23, 191; 26, 353 
June grass, 2], 691 
live weights of cows on, 25, 161 
management, 24, 491 
oat—(see Oats) 
practices, 28, 729 
relation to oxidized flavor, 23, 730 
rye—(see Rye) 
sweet clover, as cause of bloat, 23, 343 
varieties of grass used in, 22, 452 








wheat, effect on riboflavin in milk, 28, 263 
yields— 
calculating with heifers, 24, 515 
= method of estimating, 30, 591, 
in Louisiana, 22, 450 
measuring, 22, 451 
sampling procedures for, 28, 171 
Pastures—(see also Pasture) 
blue grass, 24, 761; 29, 393 
cereal, palatability, 25, 503 
clipping vs. grazing, 29, 393 
grazing— 
systems, 27, 189 
tests on, 28, 175 
improving, 25, 677 
yields, clipping vs. grazing, 29, 393 
Pathogenic microorganisms, survival in ice 
cream, 21], 35 
Pea— 
extract, effect on heat stability of skimmilk, 
29, 224 
germ meal, 22, 462 
molasses silage, chemical changes in, 24, 
149 


pods, vitamin B complex in, 27, 875 
vine silage, feeding, 23, 385 
Peach leaves, moisture content, 26, 549 
Peaches, frozen-pack, for ice cream, 30, 129 
Peanut— 
hay, 26, 676; 27, 646 
meal— 
composition, 28, 343 
effect on growth and lactation, 22, 436 
. in ration, 27, 635; 29, 536 
oil— 
carotene in, 29, 383 
in ration, 22, 7; 24, 517; 25, 118 
Peas— 
green, effect on milk flavor, 21, 663 
vitamin B complex in, 27, 875 
Pectin, effect on curd tension of milk, 24, 534 
Pedigree promise among sires, 21, 421 
Pelleting— 
effect on carotene stability, 28, 8 
of alfalfa, 28, 339 
of dehydrated feeds, 30, 246 
Pellets, vitamin, for calves, 30, 795 
Pen— 
barn, mastitis control in, 30, 553 
desk sets, as trophies, 22, 56 
Penetrometer— 
for determining body of cheese, 27, 487 
for whipped cream, 21, 797 
+ lipolytic and proteolytic activity, 22, 
43. 


Penicillin— 
action on mastitis organisms in milk, 28, 887 
in treatment of mastitis, 30, 563 
—— of udder, effect on production, 30, 
2 


therapy in mastitis, 29, 529 
with streptomycin, for semen preservation, 


Penicillium— 
expansum— 
gas requirements, 28, 738 
growth, effect of propionates on, 28, 704 
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Penicillium— (ctd.) 
intracatum, growth, effect of propionate on, 
roqueforti— 
action on whey proteins, 29, 504 
effect on acid number of fat, 23, 252 
gas requirements, 22, 434; 23, 879, 891 
growth, effect of CO. on, 23, 89 
in Blue cheese, 22, 524; 30, ee 
oxygen requirements, 23, 879, 891 
spores, effect of ultraviolet on, 25, 526 
Pennisetum purpureum, Napier grass, 22, 1007 
Pennsylvania— 
calf club work in, 29, 483 
4-H club calves, growth, 22, 486 
method for fat in dairy products, 27, 53; 28, 
326 
smartweed seed, viability in silage, 23, 268 
vs. other tests for homogenized milk, 30, 145 
Pentabromoacetone method for citric acid, 24, 
534 


Pentane, as solvent for milkfat, 27, 131 
Peppergrass— 
effect on flavor of butter, 26, 505 
perennial, viability of seeds in silage, 23, 
269 


silage, effect on dairy products, 27, 365 
Pepsin— 

as milk coagulant, 25,. 416 
-calcium chloride coagulant, 2], 356 
commercial, in sediment test of cheese, 21, 2 
effect— 

of iodine and H,O:z on, 23, 504 

7 


on caseinate sols, 26, 1 
on curd tension of milk, 2], 365 
-hydrochloric acid coagulant, 2], 356; 23, 
24 : 
hydrolysate of milk, effect of radiation on, 


in Cheddar cheese, 24, 563 
-trypsin digestion of rennet custards, 30, 13 
Pepticase in abomasal and intravenous feeding, 
30, 187 
Peptone— 
effect of radiation on, 23, 1083 
influence on survival of heat-treated bac- 
teria, 27, 664 
Perfection, use on milking machine, 29, 851 
Perfusion— 
apparatus, description, 24, 139 
of excised mammary gland, 22, 439; 24, 
139; 27, 637 
Periodic acid, reaction with amino alcohols, 25, 
680 


Peroxidase— 
in milk, factors affecting, 23, 504 
reaction of milk, skimmilk ‘and cream, 23, 
37 


fat undergoing lipolysis, 24, 786 

milkfat, 23, 391; 24, 33 

+" an fraction of milk, 23, 204 
value of— 

butter, 21, 386; 29, 58 

butteroil, 26, 4il; 29, 147 

dry milk, 25, 258; 29, 1, 57 

milkfat, 23, 637 


stored dry milk, 27, 675 
Persistence of milk production, 24, 519 
Persistency— 
genetic aspects, 26, 447 
of lactation, measure of, 26, 439 
relation to curd tension of milk, 27, 340 
7 sane vs. equalized feeding, 26, 


Pervaporation, 23, 862 
Petersen, W. E., photograph of, 25, 763 
Petrographic microscope, 22, 419 
ar me with mold inhibitors for cheese, 27, 
Petroleum oil in fly spray, 26, 182, 229 
pH— 
effect on— 
a carbinol production, 21, 


curd tension of milk, 24, 534 
diacetyl production, 21, 213 
a activity of propionates, 29, 
inactivation of rennin in whey, 23, 587 
lipase activity, 26, 
lipolysis in milk, 23, 837 
oxidized flavor development, 23, 738 
sulfides in milk, 26, 853 
influence on— 
curd number of milk, 25, 417 
lipolysis in homogenized milk, 25, 869 
meter, in dairy plant, 26, 271 
of alfalfa silage, 22, 491 
of avenex, 2], 182 
of Blue cheese, changes in, 2], 241, 273 
of bovine urine, 22, 985 
“7 cheese, 21, 615; 25, 316, 326; 28, 


of butter—27, 45 
cultures, 22, 75 
serum, 23, 278 
of casein sols, 2], 408 
of cheese filtrate, 28, 754 
of cheeses, 30, 169, 171 
of “Colace”, 2], 182 
of concentrated milk plasma, 2], 409, 417 
of condensed skimmilk, 2], 416 
of corn-urea silage, 27, 650 
of cream, 21, 180, 413, 418 
of dairy products, 21, 174 
of dried— 
egg yolk, 2], 182 
whey, 2], 453 
of egg phospholipids, 21, 181 
of evaporated milk, 25, 720; 29, 33 
of fat globule membrane, 2], 181, 411 
of gelatin, 2], 182, 468 
of grass silage, 30, 105, 778 
of gum arabic, 21, 
of hay silage, 25, 520 
of heated milk, 28, 387 
of ice cream, 21, 414; 23, 616, 1196 
of ices, 25, 480 
of Jersey milk, 21, 369 
of lactose solution, 2], 179 
of locust bean flour, 21, 182 
of mammary gland, 23, 540; 26, 394 
of mare’s milk, 29, 169 
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pH—(ctd.) 
of medium, effect on growth of O. lactis, 
25, 716 
of milk—(see also Milk, pH) 
determination, 26, 273 
factors affecting, 21, 472, 473; 23, 900, 
923; 27, 287 
influence of, 21, 471; 23, 405; 28, 283 
phospholipids, 21, 181, 412 
sham-fed, 23, 554 
of oat flour extract, 2], 182 
of pea vine silage, 23, 385 
of reconstituted dry milk, 25, 259 
of rumen ingesta, 22, 983; 23, 960; 24, 413, 
659; 25, 789 
of semen, 23, 1060; 24, 324, 907; 27, 298, 
305; 28, 123; 30, 933 
of sherbets, 25, 480 
of skimmilk, 2], 416; 23, 923 
of soil, 21, 64 
of sorghum silage, 27, 649 
of sweetened condensed milk, 25, 773 
of whey protein, 2], 179 
of yolk-buffer pabulum, 23, 400 
relation to curd characteristics of milk, 24, 


Pharmacodynamics of ascorbic acid, 30, 649 
Phaseolus aureus, (Mungbean), in ration, 29, 


1,10-phenanthroline method for iron in dry 
milk, 28, 401 
Phenol— 
as preservative, 27, 747 
color standards, 21, 23 
value of milk, 24, 374 
values, conversion table, 22, 195 
Phenolphthalein, as indicator, 2], 335 
Phenols, substituted, bactericidal action, 29, 755 
Phenothiazine— 
derivatives excreted in milk, toxicity, 30, 55 
effect on lactating cows, 30, 
Phenylalanine, x-ray analysis, 21, 784 
+ + ten in Storch test, 
3, 38 


Phillips, P. H., photograph of, 27, 728 
Phleum pratense—(see Timothy) 
Phoma betae, effect of propionates on, 28, 703 
Phosphatase— 
activity, milk vs. bacterial, 26, 348 
bacterial, 26, 343 
content of— 
goat’s milk, 23, 1098 
ice cream mix, 26, 41 
milk, 21, 597 
development in refrigerated cream, 25, 718; 


factors affecting, 22, 197, 198; 23, 504 
heat resistance, 26, 349 
in blood serum, 29, 770 
inactivation, 22, 535; 30, 518 
plasma, of bulls, 30, 546 
production by microorganisms, 24, 526; 25, 
718; 30, 517 
reaction of cream, 23, 511 
test— 
factors affecting, 21, 27, 28; 22, 224, 
225, 263; 24, 377, 378, 379 
false positive, 30, 517 


for Cheddar cheese, 29, 737 

for control of pasteurization, 22, 191 
in Massachusetts, 25, 961 

kit for, 21, 30 

—e. 21, 23; 25, 287; 29, 507, 


modified, reagents for, 21, 23 

N. Y. City, field method, 28, 155 

of butter, 30, 517, 909 

of buttermilk, 25, 289; 30, 517, 909 

of Cheddar cheese, 28, 155; 30, 517, 519 

of cheese, 28, 751; 29, 507, 737; 30, 
517, 518, 909 

of chocolate milk, 30, 517, 909 

of condensed milk, 22, 222 

of cream, 2], 28; 23, 511; 25, 289; 26, 
764; 30, 517, 519, 909 

of cultured buttermilk, 30, 517, 909 

of ov products, 25, 289; 30, 517, 518, 


of fermented milk, 30, 909 

of goat’s milk, 30, 909 

of ice cream, 22, 219, 261, 418; 30, 517, 
518, 909 


of milk, 25, 289; 29, 507; 30, 517, 518, 


of sherbet, 30, 517, 518, 909 
of skimmilk, 30, 517 
of whey, 30, 517, 909 
photoelectric procedure, 22, 192 
review of literature on, 22, 853 
short field method, 2], 30 
studies on, 24, 369 
use in North America, 25, 285 
vs. coliform test, 22, 535 
tests on ice cream, 23, 141 
units of blood serum in rickets, 28, 526 
values of butter, 23, 510; 24, 526 
Phosphate, defluorinated rock, as supplement, 
29, 317 
Phospholipid— 
“— of butterfat and vegetable oils, 23, 
1 
fraction of milk, iodine number, 23, 201 
fractions of oat and soya bean flour, 24, 31 
soya bean, as antioxidant, 30, 399 
Phospholipids— 
egg, effect on nutritive value of vegetable 
oils, 23, 1201 
in butteroil, 27, 815 
in dairy products, 25, 651; 26, 935 
milk—(see Milk) 
of fat globule membrane, 27, 673 
of milk, 22, 1011 
relation to fat in dairy products, 22, 707 
Ph ph t rase— 
test for control of pasteurization, 2], 21 
-_— correlation with bacterial counts, 2], 





Phosphonium compounds, bactericidal action, 


Phosphoric acid— 
-alfalfa silage, carotenoids from, 24, 813 
as carotene stabilizer, 28, 7 
for ices or sherbets, 26, 763 
for sucrose inversion, 29, 104 
in barley silage, 24, 514 
in grass silage, 30, 107 
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Phosphoric acid— (ctd.) 
in pea vine silage, 23, 385 
in silage, 23, 561, 1013 
Phosphorus— 
content of— 
blood, 21, 707; 29, 526, 831 
butterfat and vegetable oils, 23, 1201 
cattle serum, 23, 86 
corn silage, 2], 60 
Cottage cheese, 26, 305 
hay, 21, 60 
milk, 21, 321, 366 
-deficient ration, effect of, 23, 567; 24, 199 
effect on vitamin D deficiency, 22, 462 
from hay and pasture, 22, 450 
in blood— 
changes in, 24, 202 
effect of winter ration on, 22, 459 
in milk fever, 26, 753 
of calves, 21, 707; 22, 286, 461, 565, 577 
of cows, 21, 317; 22, 253; 26, 738; 29, 
318, 526, 831 
serum of heifers, 24, 336 
in bones of calf, 22, 287 
in colostrum, 23, 16 
inorganic, in blood of bovine, 25, 537 
—— relation to vitamin D deficiency, 24, 
1 


metabolism studies, 30, 557 
of milk, utilization, effect of cocoa on, 26, 
951 

radioactive, secretion in milk, 30, 557 

reserve in skeleton, 24, 519 

supplements, 26, 726; 29, 317 
Photelometer, calibration, 24, 370 
Photochemical study of milk irradiation, 22, 413 
Photoelectric— 

colorimeter, 22, 502, 729 

eee of carotenoid in milkfat, 22, 


measurements in phosphatase test, 22, 219 

procedure for phosphatase test, 22, 192 
Photolysis— 

of ascorbic acid, 29, 277 

of milk, 29, 508 

of riboflavin, 28, 269; 29, 277 
Photooxidation of ascorbic acid, 28, 567 
Physiological types of bacteria in cream, 2], 222 
Pica in heifers, 23, 567; 24, 200 
Picric acid in chloride test, 2], 201 
Pigeon— 

grass— 

-crabgrass-alfalfa silage, 25, 519 
seed, viability in silage, 23, 268 

pea silage, 26, 735; 27, 271 
Pigs, skimmilk for, 26, 715 
Pigweed in pasture grass, 26, 878 
Pimelic acid, effect on sperm, 29, 411 
Pine oil in fly spray, 26, 179 
Pineapple— 

bran in ration, 29, 630 

cold-pack, effect on phosphatase test, 22, 

225 


extract, effect on phosphatase test, 22, 225 
Pinene, ether of, 26, 183, 229 
Pining—(see Anemia, nutritional) 
Piophila casei, cheese skipper, 26, 205 
Piping, sanitary, care of, 23, 430 


Pitocin, effect on— 
ejection of milk, 23, 537; 24, 219 
evacuation of mammary gland, 27, 449 
lipase, 27, 644; 28, 793, 799 
lipolytic activity of mammary tissue, 26, 749 
milk and fat production, 25, 709 

sr ~ effect on ejection of milk, 23, 537; 24, 
1 


Pituitaries of rat, gonadotropic content, 24, 508 
Pituitary— 
anterior— 

dried, potency, 25, 703 
extract, effect of, 23, 537; 25, 895 
mammogenic, lobule-alveolar factor of, 
powder, lactogenic activity, 22, 488 
preparation, effect on lactating cows, 


effect on udder growth and activity, 22, 436 
gland— 
changes in vitamin A deficiency, 22, 458 
of rat, lactogen content, 22, 1 
gonadotropic hormone content, 25, 707 
hormones— 
effect on lactation, 23, 1233 
from, 22, 436 
lactogen content and secretion, 25, 697 
posterior lobe fractions, effect of, 24, 218 
Pituitrin— 
effect on lactation, 23, 537; 24, 231 
influence of, 22, 488 
obstetrical, in milk secretion studies, 25, 
1051 
Placental— 
material, Brucella abortus in, 23, 762 
transmission of vitamin A and carotene, 29, 
707 
Plant— 
juice, sex maturity factor in, 25, 705 
material, green, dry matter in, 26, 545 
tissues, freshly cut, carotene losses in, 27, 


Plaque, prize, 22, 55, 56 
Plastics, casein—(see Casein plastics) 
Plastometer for cheese, 25, 208 
Pliofilm as cheese wrapper, propionate-treated, 
23, 509 
Plummet for measuring body of cream, 30, 162 
Pneumonia in calf, 21, 144 
Poa pratensis L., Kentucky blue grass, in pas- 
ture, 28, 174; 29, 393 
Poikilocytosis in dairy cattle, 26, 738 
Poisoning— 
hydrochloric acid gas, 25, 189 
sweet clover, 24, 1 
Polenske value of milkfat, 22, 424 
Polycythemia in dairy cows, 26, 739 
Polygonum pennsylvanicum—(see Smartweed) 
Polyoxyalkylene ester, bactericidal action, 29, 
755 


Ponceau, SX and 3R, use in semen, 29, 816 
Postwar— 
demand for U. S. livestock abroad, 27, 597 
problems of dairy industry, 27, 594, 603 
surpluses, safeguard against, 27, 600 
utilization of dairy products, 28, 721, 727 
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Potassium— 
carbonate, effect of coagulation of milk, 23, 
410 


chromate, in salt test of butter, 22, 163 
dichromate as preservative, 27, 747 
in colostrum, 23, 16 
iodide— 
as inhibitor of oxidized flavor, 27, 207 
feeding, effect on spermatogenesis, 29, 


555 
in calf ration, 22, 573 
in chloride test, 21, 201 
relation to oxidized flavor, 25, 1043 
supplements in ration, 24, 1035 
metabisulfite, sterilizing properties, 27, 1008 
oxyquinolin sulfate, 22, 699 
phosphate buffer for pabulum, 23, 399 
Potato—(see also Potatoes) 
extract, effect on heat stability of skimmilk, 
29, 224 
sweet—(see Sweet potato) 
Potatoes— 
dried, vitamin E potency, 23, 572 
effect on milk flavor, 21, 663 
Puerto Rico sweet, value in ration, 26, 677 
Potentiometer, for dairy plant, 26, 272 
Potentiometric studies of reduction tests, 23, 295 
Prairie hay as source of carotene, 24, 522 
Precursors, blood, of milk, 29, 183 
Pregnancy— 
and pseudo-pregnancy, 23, 542 
corpus luteum of, 21, 
diagnosis, in artificial breeding, 29, 553 
effect of progesterone on, 25, 697 
influence on body weight, 27, 661; 29, 657 
Prehypophyseal hormone, mammogen, 25, 698 
Prepartum diet— 
effect on plasma carvtene and vitamin A, 
29, 710 
relation to carotene and vitamin A in 
colostrum, 29, 520; 30, 343 
Preservation of milk and cream on farm, 26, 768 
Preservatives— 
for milk, 27, 747 
of condensed milk, 27, 687 
toxicity, 25, 169 
Pressure, negative, exerted by nursing calf, 28, 


43 
Price of milk, data on, 27, 596 
Process cheese—(see Cheese, process) 
Processing, effect on nitrogen distribution in 
milk, 24, 953 

Progeny tests, 2], 421; 26, 727; 27, 591 
Progesterone— 

action during pregnancy, 25, 697 

effect on mammary gland growth, 25, 700; 

26, 751 

injection, 25, 698 
Progestin, effect of, 23, 541 
Progynon—B, effect on lactation, 24, 497 
Prolactin— 

assay methods, 25, 703 

content of beef and dairy cattle, 25, 703 
Proline— 

in semen diluents, 27, 657 

x-ray analysis, 2], 784 
< we treatment of parchment, 22, 527; 28, 


Propionates— 
as mold inhibitors, 23, 509 
in cheese, 23, 707 
Propionibacterium spp. in Cheddar cheese, 23, 
701 


Propionic acid— 
added to cheese milk, effect on fat con- 
stants, 30, 812 - 
as mold inhibitor, 23, 509; 27, 417; 28, 701; 
, 173 
bacteria in cheese ripening, 23, 514, 705 
Protamone—(see also Casein, iodinated or 
Thyroprotein) 
effect of feeding, 30, 443 
influence on— 
ascorbic acid in milk, 27, 385 
mammary gland, 27, 795 
milk and fat production, 27, 385, 546 
Protein— 
composition of — blood, 23, 94 
content of milk, 2 
deficiency, aaaitan 27, 229 
deficient rations, effect of, 23, 567; 24, 199 
denaturation in fat surfaces in ‘churning, 
23, 866 
fractions of milk, semimicro methods for, 


hydrolysate— 
abomasal feeding, 30, 187 
differential nitrogen retention from, 29, 
7 


* and odor, due to radiation, 23, 
1 

intravenous feeding, 29, 526; 30, 187 
in home-grown rations, 24, 
in milk, effect of iodinated casein on, 29, 


533 
iodinated, 23, 534 
level— 
effect on nitrogen metabolism, 30, 589 
relation to urea utilization, 24, 
levels for bulls in artificial insemination, 
30, 544, 1003 
of fat globule membrane, 27, 673 
phase of frozen concentrated milk, 30, 837 
quality, influence on milk production, 26, 
730 


ration, effect on gonadotropic content of 
pituitaries, 24, 508 
requirements of calves, 27, 650 
stability— 
effect of salts on, 21, 416 
of milk, test for, 25, 19 
substitute, urea as, 26, 732 
supplement— 
for calves, 26, 737 
ground mungbeans as, 29, 537 
Korean lespedeza seed as, 25, 681 
shark meal as, 29, 536, 801 
thyroactive, effect on growth rate, 26, 749 
Proteins— 
biological value, 25, 682; 26, 731 
lactation-promoting properties, 22, 435 
metabolism, choline requirements for, 28, 
435, 455 
of milk— 
effect on dairy calves, 23, 91 
hydroxyamino acids in, 25, 680 
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Proteins—(ctd.) 
role in foaming, 27, 1, 20 
serum, effect of heat on, 30, 526 
studies on, 30, 877, 881, 885 
of whey—(see Whey proteins) 
Proteolysis— 
effect on lipase-induced rancidity in cheese, 


of milk, effect of rennin on, 28, 134 
Proteolytic— 
activity of molds from Blue cheese, 22, 435 
bacteria— 
in butter, 2], 189; 29, 445 . 
in cream, 25, 65 
in water, 29, 443 
organisms, relation to butter keeping qual- 
ity, 21, 547 
Proteus vulgaris— 
effect on diacetyl, 28, 95 
influence of fat solvents on, 2], 131 
phosphatase studies on, 24, 526 
Prothrombin time, effect of toxic sweet clover 
on, 24, 2 
Provalac, as source of carotene, 24, 539; 25, 1004 
Proventriculi, chicken, enzyme from, 26, 331 
Provitamin A requirements— 
for conception, 25, 688 
for lactation, 24, 522 
Provolone cheese, phosphatase test of, 30, 910 
Pseudomonas— 
aeruginosa— 
effect on methylene blue reduction, 27, 
361 


heat-treated, studies on, 27, 663 
in semen, 27, 359; 30, 367 
infection in udder, 27, 220 
cultures, cryophilic, 29, 446 
fluorescens— 
action on fatty acid salts, 23, 312 
effect on— 
acid number of butterfat, 23, 252 
diacetyl, 27, 672; 28, 95 
influence of ultraviolet on, 26, 314 
lipolytic action in cream, 23, 303 
tolerance for formaldehyde, 23, 245 
volatile acid production, 23, 309 
fragi— 
action in Blue cheese, 30, 524 
distribution, 23, 528; 24, 9 
effect on— 
acid number of butterfat, 23, 252 
diacetyl, 27, 677; 28, 95 
in butter, 23, 176 
in water, 25, 724 
oxidase production by, 25, 723; 26, 1 
phosphatase studies on, 24, 
— in water, 25, 724 
» growth at low temperature, 24, 527 
aan itica— 
in water, 25, 724 
phosphatase production by, 24, 526 
—— effect on diacetyl, 27, 677; 28, 


putrefaciens— 
activity in butter, 28, 99 
chlorine resistance, 26, 765; 27, 39 
culturing, 27, 42 
effect on— 


aroma compounds in butter, 24, 
528 


diacetyl, 26, 943; 27, 677 

in dairy plant equipment, 24, 921 

in putrid butter, 27, 39 

in water, 25, 724 

oxidase production by, 25, 723; 26, 1 

staining in pasteurized milk, 29, 506 
putrefaciens 26, effect on diacetyl, 28, 95 
putrefaciens 791-B, effect on diacetyl, 28, 

95 


pyocyanea, from fetuses, 23, 762 

pyocyaneus, in bull semen, 24, 914 

species in mastitis, 29, 529 
Psychrophile, Ps. fragi as, 24, 9 
Psychrophilic—(see also Cryophilic) 

bacteria in pasteurized milk, 30, 375 
Pteroyl-glutamic acid in calf ration, 30, 88 
Puberty-inducing factors in plant juice, 25, 705 
Pullaria species from cream and butter, 29, 507 
Pulse rate— 

effect of iodinated casein on, 27, 392; 28, 

511 


of cows, effect of temperature on, 2], 74; 
of dairy cows, effect of humidity on, 29, 465 
of Jersey cows, 30, 258 
Pumpkins, effect on milk flavor, 21, 663 
Pur-A-Tene, as source of carotene, 22, 348; 27, 
633 


Purdue Memorial Union, photograph of, 23, 474 
Purebred Dairy Cattle Association, program of, 
29, 479, 480 
Purified diet for calves, 23, 553 
Pycnometer density, vs. Baumé readings, 23, 235 
Pyrazolone dyes, use in semen, 29, 554 
Pyrethrum in fly spray, 26, 179, 229 
Pyridoxine— 
content of various feeds, 27, 581 
for calf ration, 29, 233 
in ketosis therapy, 29, 131 
in rumen, 27, 
relation to oxidized flavor, 25, 1035 
Pyruvic acid— 
in arterial and mammary venous blood, 29, 
183 
in fermentation, 23, 159 
utilization by mammary tissue, 27, 637; 28, 
424 


) > ~neaguamaa seed, viability in silage, 23, 269 
ity— 
control laboratory, place of, 30, 537 
improvement— 
campaign, 24, 496; 25, 674 
junior program, 24, 493, 495 
symposium on, 29, 494 
Quartermaster Corps Subsistence Research and 
Development Laboratory, 27, 607 
Quaternary ammonium compounds— 
bactericidal action, 29, 755; 30, 519 
concentration, method for, 30, 536 
effect on— 
staphylococcus aureus, 30, 520 
streptococcus agalactiae, 30, 519, 520 
for washing udders, 30, 564 
Quercetin (tetrahydroxyflavone), as antioxidant, 
29, 502; 30, 399, 534 
Quercitrin, as antioxidant, 30, 399 
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RABBIT— 
blood, composition, 22, 245 
leucocytes, 21, 566 
mammary gland, studies on, 24, 845; 25, 57 
milk—(see Milk) 
Rachitogenic diet, 27, 736 
Radiant energy from lamps, bactericidal action, 
Radiation—(see also Irradiation) 
effect on flavor of amino acids, 23, 1084 
of milk, effect on riboflavin, 23, 1082 
Radio from Starline, Inc., 22, 56 
Ragsdale, A. C., photograph of, 27, 722 
Ragweed— 
effect on milk flavor, 23, 496 
in pasture grass, 26, 878 
seeds, viability in silage, 23, 268 
Rainfall records at Amherst, Mass., 29, 798 
Rancid— 
flavor— 
in butter, 23, 174 
in Cheddar cheese, 28, 79 
in milk, 22, 725 
milk— 
relation to individuality of cow, 27, 683 
studies on, 22, 415 
Rancidity— 
in butter, 23, 429 
in milk, 23, 1163 
in raw, homogenized milk, 27, 167 
lipase action in, 28, 
of butterfat, 23, 307 
of milk— 
by homogenization, 30, 901 
hydrolytic, prevention, 25, 801 
of mixed raw and pasteurized homogenized 
milk, 24, 771 
Ranunculus spp.—(see Buttercup) 
Rape, effect on milk flavor, 21, 663 
Rapeseed cake, effect on milk flavor, 2], 665 
Rat— 
blood, composition, 22, 245 
lactating, lactogen of, 22, 1 
mammary gland, 24, 845 
milk—(see Milk of rat) 
rachitic, effect of ultraviolet on, 2], 705 
Ration— 
fat content, effect on milk and fat produc- 
tion, 23, 5 
home-grown, adequacy, 24, 333 
influence on growth and production, 22, 454 
low carotene, 21], 593 
simple vs. complex, 25, 673 
synthetic, for calf, 30, 87 
winter, effect on blood composition, 22, 459 
Reconstitution— 
of dry whole milk, factors in, 30, 528 
of milk, effect on curd tension, 25, 39 
Record keeping, short cuts in, 27, 617 
Records— 
best vs. average, for sire evaluation, 30, 21 
high-unselected-average, for selecting cows, 
22, 607 
yearly milk and fat, calculating, 24, 181 
Red top, for grass project, 21, 66 
Redfish meal in calf ration, 30, 585 
Reducing system of milk, 23, 977 


Reduction tests on butter, 2], 386 
Reed— 
canary grass— 
hay, composition, 29, 797 
vitamin E potency, 23, 571 
O. E., photograph of, 29, 583 
Refractive index— 
of butterfat, 22, 457 
of condensed milk serum, 22, 831 
of evaporated milk serum, 22, 831 
of lactose, 26, 686 
of milkfat, 26, 422 
of phospholipid fraction of milk, 23, 204 
Refrigerator storage of pasteurized m‘lk, effect 
of, 30, 371 
Register of merit, 2], 297, 652; 24, 298 
Registration— 
and production policies in Canada, 30, 590 
selection, importance to dairy industry, 23, 
7 


57 
Regnault modified dew-point hygrometer, 23, 222 
Regulatory legislation, 22, 423 
Reichert-Meissl number of milkfat, 27, 75, 196, 
530; 22, 424; 25, 298; 27, 294; 28, 468 
Reindeer milk—(see Milk) 
Reineke, E. P., photograph of, 29, 587 
Rennet— 
casein, whey from, 2], 305 
clot of milk, 23, 861 
clotting properties of milk, 24, 431 
coagulation— 
factors affecting, 24, 671; 27, 287 
of milk, 21, 175 
significance of lipolysis in, 24, 667 
custards, peptic-tryptic digestion, 30, 13 
extract— 
effect on calcium caseinate, 26, 1051 
purification, 23, 520 
in Cheddar cheese, 24, 563 
paste— 
effect on fat degradation in cheese, 28, 


lipase in, 26, 773; 27, 679 
use in Romano-type cheese, 25, 728 
powder, use, 30, 14 
studies on, 28, 129 
tablets, use, 30, 14 
whey, dried, 22, 545 
Rennin— 
action, 26, 1043 
activity, determination, 25, 279; 26, 55 
coagulation of milk, 2], 7 
crystalline, preparation, 25, 727; 26, 53 
crystals, photograph of, 26, 58 
effect on— 
curd properties, 2], 365; 28, 129 
skimmilk, 26, 1051 
factors affecting action of, 24, 435 
gastric, factors affecting, 23, 504 
in whey, inactivation, 23, 587 
inactivation, 23, 587 
isoelectric point, 26, 59 
milk coagulating power, 23, 588 
purification, 23, 520; 25, 277 
purified, properties, 25, 277 
Reproduction— 
carotene requirements, 25, 688 
effect of— 
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Reproduction—(ctd.) 
deficient rations on, 24, 199 
sorgo rations on, 28, 537 
stilbestrol on, 29, 524 
thyroidectomy on, 26, 744 
vitamins on, 24, 523; 27, 634 
history of dairy herd, 21, 283 
in bulls— 
carotene levels for, 27, 632 
effect of vitamin A deficiency on, 29, 
669 
in cattle, seasonal effect, 29, 556 
in heifers, effect of deficiency on, 23, 567 
of thyroidectomized bovine, 28, 329 
— of heifers on kelp meal ration, 27, 
relation to ascorbic acid, 24, 153 
vitamin A requirements for, 27, 631 
Reproductive efficiency— 
of dairy cattle, 22, 329, 468, 469 
of Louisiana herds, 24, 510 
Resazurin— 
in milk, potentiometric studies, 22, 431; 23, 
295 


poising action, 23, 297 
reductase test with dry vials, 30, 521 
reduction— 
correlation with Breed counts, 23, 295 
~~ effect of thermodurics on, 23, 


test— 
correlation with plate count, 27, 664 
dyes for, 22, 335 
for thermodurics, 24, 530 
of ice cream, 27, 993 
of milk, 27, 341 
vs. methylene blue reduction times, 23, 296 
Research— 
in dairy products, 22, 423 
needed on dairy feed ingredients, 29, 539 
Respiration— 
— of atmospheric temperature on, 29, 


method, open circuit mask, 2], 698 
rate, factors affecting, 21, 74; 27, 392; 28, 
555; 29, 465, 544; 30, 137, 257; 958 
Respiratory— 
quotient— 
effect of nembutal on, 23, 543 
of cows, 21, 698 
of mammary gland, 22, 438; 24, 319; 
25, 909; 29, 185 
quotients of rats, 26, 16 
Resting maintenance cost, 25, 679 
Reticulum of calf, passage of liquids into, 22, 
697 


Review on— 
action of butter cultures in butter, 27, 79 
Babcock test, 25, 335 
bacteriology of butter cultures, 26, 83 
calf nutrition, 25, 595 
defects of ice cream, 24, 339 
feed flavors in milk, 21, 661 
frozen cream, 24, 245 


vane silage, 22, 637 

lactose and its ‘utilization, 27, 505 

minerals in dairy cattle nutrition, 25, 441 

oxidation in milk, as related to flavor, 23, 
629 


phosphatase test, 22, 853 
physiology and biochemistry of lactation, 
25, 71 
roughage quality and quantity, 22, 889 
soft curd milk, 2], 739 
structure and properties of natural fat 
globule membrane, 27, 471 
thermoduric bacteria in pasteurized milk, 
23, 1143 
vitamin D in milk, 24, 445 
Reymann Memorial Herd, type ratings in, 30, 
549 
Rhodotorula species from cream and butter, 


Riboflavin— 
content of— 
casein, 27, 581 
colostrum, 28, 264; 30, 581, 927 
corn molasses, 27, 581 
goat’s milk, 24, 61; 28, 853 
mare’s colostrum and milk, 30, 73 
milk—2], 593 
factors affecting, 21, 595, 596, 597, 
598; 22, 779; 24, 57; 26, 643; 
28, 29, 259; 29, 273, 508 
rat kidneys, 28, 447 
rumen, 27, 581 
starch, 27, 581 
timothy hay, 27, 581 
urea, 27, 581 
effect on color of casein plastics, 26, 599 
feeding, effect of, 30, 871 
in calf ration, 23, 554; 29, 231 
in chocolate milk, 28, 873 
in feeds, effect of storage on, 27, 876 
in ketosis therapy, 29, 131 
in late summer milk, 27, 849 
in mare’s milk, 29, 167 
in milk—30, 927 
effect of radiation on, 23, 1082 
losses in, 28, 873 
photolysis, 28, 269; 29, 277 
in pasteurized milk, 30, 379 
in ration, 24, 861, 979 
in rumen contents, 28, 26 
losses in milk, 28, 873 
photolysis, 28, 269 
relation to oxidized flavor, 25, 1035 
value of milk, 22, 753, 779 
Rice— 
polished, vitamin E potency, 23, 572 
straw, vitamin E potency, 23, 572 
Rickets— 
blood composition in, 28, 526 
in calves, 2], 708; 22, 460; 28, 525 
Ritter test, 23, 53, 55 
Roaches, fumigation for, 26, 205 
Roccal— 
as bactericide for water, 29, 510 
as sanitizer, 30, 564 
use on milking machines, 29, 851 
Roentgenograms of children, 26, 264 
Roese-Gottlieb test of homogenized milk, 30, 
145 


Rogers steam injection pasteurizer, 23, 315 
Roman method for choline, 25, 652 
Romano cheese—(see Cheese, Romano) 
Roquefort—(see also Cheese, Blue, etc.) 
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Roquefort—(ctd.) 
cheese scrapings, inhalation, effect on milk 
flavor, 25, 
-type cheese, 25, 1023; 29, 504 
Rosin in rumen studies, 27, 643 
Roughage—(see also Roughages) 
effect on— 
rumen flora, 29, 543 
vitamin content of milk, 29, 785 
intake— 
effect on fat content of milk, 28, 147 
relation to milk composition, 22, 453 
investigations by U. S. D. A., 24, 491 
~ grade, effect on blood composition, 22, 
9 
moisture determination, 22, 38 
program in herd management, 24, 510 
ration, vs. limited grain ration, 27, 630 
Roughages— 
effect on— 
ascorhic acid in milk, 23, 47 
color and flavor of milk, 23, 497; 24, 71 
moisture content, 22, 37 
naturally cured, carotene content, 22, 456 
—— character, effect on fat in milk, 22, 


quality and quantity, review on, 22, 889 
succulent, effect on— 
color of milk, 22, 813 
flavor of milk, 22, 717 
unidentified nutrient in, 29, 549 
Rubber, effect of fat solvents on, 29, 853 
Rumen— 
absorption of ascorbic acid, 30, 655 
activity, relation to milk composition, 22, 


ascorbic acid destruction in, 24, 574; 28, 
763 


bacteria in, 22, 790 
bacterial action in, 22, 463 
bovine, pH of ingesta, 22, 983 
“Cerograss chops” in, 28, 763 
content of calves, pH, 22, 463 
contents— 
analysis, 24, 52 
composition, 23, 956 
microbiological activity in, 25, 927 
nitrogen changes in, 25, 926 
of cow, 24, 504 
digestion— 
of alfalfa hay, 23, 953 
studies, 23, 557 
fate of thyroprotein in, 27, 643 
fermentation, 28, 151 
fistula— 
ys 22, 464, 465, 699; 25, 529; 30, 


in heifer, 24, 835; 27, 571 

studies with, 24, 571, 660 
flora— 

and fauna in calves, 30, 582 

isolation and study, 30, 891 
gases— 

composition, 26, 929 
_ in normal and bloated animals, 25, 684 
Ingesta— 

changes with urea, 24, 51 

fermentation, 25, 785 





gas production, 25, 788 
pH, 22, 983, 985; 23, 960; 24, 413, 
65! 


protein content, 24, 837 
juice, ascorbic acid content, 30, 680 
liquid, amylolytic activity, 23, 1127 
microbiology of, 30, 
microflora, 26, 659; 29, 542 
microorganisms, studies on, 23, 1123; 27, 
643; 28, 728, 764 
of calf, passage of liquids into, 22, 697; 25, 
529 





of fistulated heifer, urea used in, 27, 573 
physiological réle, 29, 543 
pressure in bloat, 27, 779 
synthesis of vitamin B complex, 27, 579 
vitamin— 
B complex level, 28, 25 
C destruction in, 27, 652 
Rumenectomy, effects of, 29, 543 
Rumenitis in calves, 22, 578 
Rumenoreticular cavity of calf, 25, 529 
Rumex crispus—(see Dock, curled) 
Ruminants, intravenous feeding, 29, 526 
Rumination, effect on fat percentage, 24, 504 
Rump— i 
inclination, significance, 30, 25 
slope, measurement, 30, 27 
Rutin as antioxidant, 30, 399 
Rye— 
Abruzzi, carotene content, 26, 678 
Balbo, palatability, 25, 504 
grass hay, 22, 449 * 
green— : 
dry matter content, 22, 38 
effect on milk flavor, 21, 663 
Italian, carotene content, 26, 678 
pasture— 
effect on milk flavor, 23, 496 
influence on vitamin A in milk, 26, 677 
pastures— 
grazing on, 25, 779 
palatability, 25, 504 
stillage, feeding value, 23, 560 
straw— 
urine absorbed by, 23, 357 
vitamin E potency, 23, 571 
vitamin B complex in, 27, 875 
winter— 
in pasture, 25, 677 
pasture, weed content, 26, 878 


SAANEN— 
breed of goats, 23, 1103 
goats, milk and fat production, 27, 244 
Saccharomyces— 
anamensis, alcohol production by, 30, 263 
cerevisiae, growth in condensed milk, 27, 


687 
fragilis, alcohol production by, 30, 263 
lactis, alcohol production by, 30, 263 
species from cream and butter, 29, 507 
“Safe-T-Aire” lamp, studies on, 26, 309 
Sahiwal— 
breed, crossing with Jersey, Guernsey and 
Holstein, 29, 552 
herd at New Delhi, India, data on, 30, 553 
Salisbury, G. W., photograph of, 28, 644 
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Saliva— 
buffering action, 23, 1127 
role, 23, 997 
Salivation, excessive, in calves, 22, 563 
Salmon oil in ration, 25, 689 
Salmonella— 
aertrycke, survival in ice cream, 21, 36 
enteritidis, survival in ice cream, 21, 36 
Salt— 
as grass silage preservative, 30, 105 
content of Cheddar cheese, 23, 517 
determination in butter and cheese, 29, 431 
effect on— 
bacterial content of cream, 23, 1222 
flavor of butter, 23, 656 
keeping quality of— 
butter, 25, 25 
cream, 23, 511, 1215 
for improving cream quality, 25, 59 
in cream— 
corrosive effect, 25, 66 
effect on accuracy of Babcock test, 23, 
1225 
influence on quality of butter, 23, 1225 
influence on surface flora of Limburger, 22, 


migration in Cheddar cheese curd, 26, 772 

mixture in calf ration, 30, 88 

sick—(see Anemia, nutritional) 

taste thresholds for, 29, 500 

test of butter, indicators for, 22, 163 
Salting— 

delayed, of Brick cheese, 24, 873 

of curd, effect on Blue cheese, 23, 169 
Salts— 


cmnGhing, effect on milk and cream, 21, 
ar effect on milk and cream, 21, 


Samples, composite vs. fresh, 26, 665 
Sampling— 
device for creaming vessel, 27, 322 
equipment for Swiss cheese, 24, 642 
milk for Mojonnier test, 27, 33 
Sanitarians, milk, training, 27, 691 
Sanitation, dairy, cleaning aids for, 30, 538 
Sanitary procedure, committee on, 23, 196 
Sanitizing ice cream freezers, 25, 1 
Saponification number— 
of butterfat, effect of feed on, 21, 530 
of fat from ice cream, 21], 196 
of milkfat, 27, 294 
Sarcinae in pasteurized milk, 24, 307 
Sawdust, urine absorbed by, 23, 357 
Scharer test for ice cream mix, 22, 219, 261 
Scholarship awards, 21, 50, 52; 22, 55, 57 
Te— 
card— 
for cheese, 22, 430 
for cream, 21, 793 
grade method of determining quality of 
milk, 25, 103 
Scores, by judges, on flavor, 25, 557 
Scoring dairy products, 23, 1 (see also Judging) 
Scours— 
anti-serum for, 2], 144 
effect of— . 
“carotone” on, 27, 639 


vitamins on, 24, 977; 29, 232; 30, 115, 
177 


in calves— 
effect of vitamins on, 29, 232 
nutritional study, 25, 685 
studies on, 22, 324; 29, 384 
relation to vitamin A, 24, 522 
sulfathalidine for, 30, 89 
treatment for, 30, 796 
white— 
control, 27, 965 
nature, 27, 966 
Screens for fly control, 26, 220 
Scurvy symptoms in cattle, 27, 636 
ason— 
effect on— 
breeding efficiency and sex ratio, 27, 


diarrhea in calves, 29, 763 
fertility level in artificial breeding, 30, 
817 
milk composition, 30, 417 
pH of semen, 30, 933 
phosphorus in blood, 25, 543 
of freshening, relation to milk production, 
30, 631 
Secale cereale—(see Rye, winter) 
Secretion of milkfat, factors affecting, 29, 526; 


Sediment— 
discs, tests on, 27, 883 
in cheese, testing, 27, 881 
in cream, 2], 796 
in dairy products, nature of, 30, 473 
in homogenized milk, control, 23, 503 
test— 
adapter, 30, 474 
disc, 30, 478, 726 
for cheese, 21, 1; 27, 670 
for sour cream, 27, 669 
of cream, 24, 547; 30, 726 
tester, for airborne material, 30, 474 
testers, for cheese, 2], 2 
Seed, lespedeza, digestibility, 27, 263 
Seeds, viability in silage, 23, 267 
Selection— 
dairy cattle, 28, 730 
intensity and kind practised in herd, 23, 
931 
of cows, records as basis for, 22, 607 
Selenium oxychloride as catalyst, 23, 1178 
Semen—(see also Spermatozoa) 
ascorbic acid content, 23, 530; 27, 657; 28, 


123 

bacteriology of, 24, 911; 27, 357; 29, 285, 
411; 30, 542 

bovine, effect of storage temperature on, 23, 
1057 


certificate of collection, 22, 679 
characteristics—23, 532, 1064 

as affected by nutrition of bull, 28, 316; 

, 544, 1003 

correlations on, 28, 123 

effect of season on, 27, 558; 29, 556 

influence of nutrition on, 25, 690 

relation to conception rate, 27, 297 
coloring for identification, 28, 843 
containers for, 27, 662 
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Semen—(ctd.) 
diluent—24, 891; 26, 483; 27, 657 
sulfanilamide in, 30, 361 
diluents—23, 531 
bacterial studies on, 27, 361 
effect on vitality, 24, 581 
diluted, fertility, 29, 695 
diluting and storing, 25, 671 
dilution—26, 724 
effect on— 
fertility, 26, 1057; 28, 233 
spermatozoa, 26, 756, 757, 1057 
effect of— 
carotene on, 27, 632 
vitamin A deficiency on, 29, 676 
wheat germ oil on, 27, 552 
enzymes in, 27, 658 
estimating spermatozoa in, 26, 69 
fecundity, 23, 532, 1064 
fertility—24, 321, 908 
effect of— ; 
chloretone on, 27, 657 
dilution on, 27, 658; 28, 233; 29, 
695 
enzymes on, 27, 658 
nutrition, 30, 1008 
sulfanilamide in diluent on, 30, 361 
relation to longevity, 26, 983 
germicidal action, 24, 918 
glucose content, 28, 123 
identification, dyes for, 29, 554, 815 
lactic acid content, 28, 123 
livability, effect of streptomycin on, 30, 542 
long-distance shipping, 27, 662 
longevity, 24, 321; 26, 983 
methylene blue reduction test of, 27, 358, 
658, 661; 28, 121, 235 
motility, 23, 1059; 29, 523 
of bull— 
effect of exercise on, 24, 509 
fertility evaluation, 24, 508 
variations in, 24, 321 
oxidation mechanisms in, 30, 547 
packaging, 25, 673 
pH, 23, 1060; 24, 324, 907; 26, 1059; 28, 
; 30, 933 
potential fertility, tests for, 28, 121 
preservation, 23, 399, 401, 530; 27, 658; 29, 
407 


production— 
effect of vitamin A in diet on, 27, 771 
relation to plasma phosphatase, 30, 546 
roperties, effect of ration on, 29, 
'seudomonas aeruginosa in, 30, 367 
quality— 
evaluation, 26, 483; 27, 661, 769 
relation to conception rate, 27, 299 
seasonal variations, 25, 815; 27, 303 
tests for, 27, 357; 28, 121 
reducing capacity, 30, 548 
shipper, 27, 144 
shipping, 25, 673; 27, 143 
storage, 23, 530; 25, 673; 29, 407 
stored, insemination with, 24, 583 
streptomycin in, 30, 542 
thyroxine additions, effect of, 30, 543 
viability, effect of temperature on, 24, 580 





Separation— 
centrifugal, 23, 774 
effect on bacterial counts, 30, 353 
of fat in evaporated milk, 22, 363 
temperature, 26, 848; 29, 371 
Separator— 
bowl, cleaning by centrifugal flushing, 30, 


centrifugal, for flushing sanitizing, 29, 513 
cream, cleaning, 22, 583 
effect— 
of detergents on, 22, 588 
on extraneous matter in cream, 30, 723 
English, new design, 29, 513 
Oospora lactis from, 27, 666 
slime— 
from mastitis milk, 25, 712 
lecithin in, 22, 710 
studies on, 26, 297 
washing, 27, 626 
Whitehead, 30, 351 
Septic sore throat outbreak, detection, 23, 975 
Sericea silage—(see Silage) 
Serine, determination, 25, 680 
Serum— 
anti-coli-enteritidis-Pasteurella, 27, 970 
for control of diarrhea in calves, 27, 965 
treatment of new-born calf, 24, 978 
Setoria spp.—(see Foxtail) 
x— 
maturity factors in plant juice, 25, 705 
ratio of offspring, 27, 981 
Sexual maturity, effect of oat juice on, 24, 507 
Shade, effect on summer comfort of Jerseys, 30, 
255 
ham— 
-fed milk for calves, changes in, 23, 554 
-feeding of calves, 23, 997; 30, 499 
Shark— 
liver oil— 
as source of vitamin A, 24, 978 
effect on milk and fat production, 25, 
931; 27, 155 
for bulls, 26, 724 
in calf ration, 26, 1024; 27, 573 
in ration, 24, 522; 30, 344 
influence on vitamin A in milk, 25, 807 
vitamin A content, 27, 156; 29, 537 
meal, as protein supplement, 29, 536, 801 
Sharp— 
and Hart equation for total solids, 24, 417; 


29, 87 

P. F., photograph of, 24, 756 
Shavings, urine absor by, 23, 357 
Shaw, J. C., photograph of, 30, 626 
Shed, open, for milking, 30, 595 
Sheep— 

blood, composition, 22, 245 

manure, androgen content, 30, 3 

milk—(see Milk of sheep) 
Shepherd’s purse seed, viability in silage, 23, 267 
Sherbets— 

coliform content, 23, 493; 25, 478 

corn sweeteners in, 23, 491 

defects in, 24, 339 

pH, 25, 480 

phosphatase test, 30, 517, 518, 909 

stability, 22, 420 
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Sherbets—(ctd.) 
Sweetose in, 23, 490 
war restrictions on, 26, 762 
Short-wave diathermy for mastitis, 23, 552; 25, 


Shrinkage of Cheddar cheese, 24, 25 


Silage— 


acetic acid added, 30, 570 
acid neutralized, 26, 976 
acidity, 26, 735 

A.LV.— 


alfalfa— 
carotene content, 22, 593 
composition, 22, 489 
vitamin A content, 22, 594 
corn, vitamin A content, 22, 594 
effect on pH of rumen ingesta, 22, 986 
pea vine, 23, 385 
soybean-corn, carotene content, 22, 593 


alfalfa— 


analysis, 30, 105 

as source of carotenoids, 24, 813 

-brome grass, 26, 921 

by A.I.V. and molasses methods, 22, 489 

carotene content, 22, 491 

characteristics, 30, 775 

corn meal as preservative in, 24, 513 

dehydrated, carotene losses from, 30, 
568 


effect on flavor of milk, 2], 662; 23, 
499, 855; 26, 564 

fermentation, 22, 491; 23, 561 

grass-juice factor in, 24, 862 

influence on vitamins in winter milk, 


inhalation, effect on milk flavor, 25, 382 
losses in, 23, 562 
moisture content, 26, 548 
molasses— 

carotene from, 23, 119 

effect on color and flavor of milk, 

23, 497; 24, 72, 73 

fermentation in, 23, 561 

phosphoric acid, fermentation in, 23, 
561 


relation to cheese quality, 27, 681; 29, 
15 


studies on, 25, 519 

temperature changes in, 22, 493 

urease activity in, 27, 1017 

versus corn and lespedeza silage, 23, 


viability of seeds in, 23, 267 
wilted, 26, 734; 29, 548, 551 


analysis, 24, 512; 26, 733 

and soybean ration, 26, 241 

Atlas sorgo, 21, 42, 593; 28, 38, 339 
barley, treated, 24, 514 

brome grass- -Ladino clover, 30, 75 
broom corn, 23, 564, 1023 

carotene content, 22, 591; 26, 923 
carotenoids, 24, 813 

changes in, 23, 562; 24, 512 
clover— 


effect on flavor of milk, 2], 662 
losses in, 23, 
-timothy— 

analysis, 30, 105 


grass juice factor in, 24, 862 
composition, 24, 559 
corn— 
A.LV., vitamin content, 22, 594 
analysis, 30, 107 
ascorbic acid fortification, 24, 569 
calcium content, 21, 
carotene in, 22, 593; 23, “119, 572 
composition, 26, 923 
copper content, 2], 60 
density, 30, 569 
dry matter content, 22, 38 
ear, value in ration, 30, 567 
effect on— 
ascorbic acid in milk, 23, 48 
color of milk, 22, 720, 815; 23, 
498; 24, 78 
flavor of milk, 21, 661, 665; 22, 
-_ 724; 23, 498, 499, 855; 24, 


oxidized flavor, 22, 415, 724; 26, 
564 


pH of rumen ingesta, 22, 986 
rancid flavor of milk, 22, 725 
vitamins in milk, 22, 415; 27, 629 
grainless, value in ration, 30, 567 
in ration, 2], 530; 22, 493; 23, 1014; 


inhalation, effect on milk flavor, 25, 382 
iron content, 21/, 

moisture content, 26, 548 

-molasses, vitamin A content, 22, 594 
phosphorus content, 2], 60 

regular, value in ration, 30, 567 
— to cheese quality, 27, 681; 29, 
studies on, 29, 541 

unknown lactation factors in, 29, 542 
urea in, 27, 

urease activity, 27, 1017 

“— alfalfa and lespedeza silage, 23, 


viability of seeds in, 23, 268 
vitamin A content, 22, 594 
weight, factors affecting, 23, 563 
with urea, 27, 648, 649, 650 
crabgrass-pigeon grass-alfalfa, 25, 519 
darso, in ration, 21, 
DDT in, 29, 530 
density, factors affecting, 30, 569 
dry matter determination, 26, 545 
effect on— 
carotene and vitamin A in fat, 22, 495 
carotenoid of milkfat, 22, 737 
copper tolerance of milk, 26, 563 
fermentation of rumen ingesta, 25, 788 
flavor of milk, 23, 496 
omm ponine properties of milk, 


milk production, 22, 493 

vitamins in milk, 26, 676; 29, 785 
experiments on, 24, 491 
fermentation, 25, 517, 520; 26, 734; 27, 628 
flavor in milk, 23, 855 
from drought-damaged corn, 29, 541 
gas losses from, 27, 628 


grass— 
and alfalfa, viability of seeds in, 23, 267 








88 TEN-YEAR INDEX—-JOURNAL OF DAIRY SCIENCE 


Silage—(ctd.) 
citrus molasses in, 27, 271 
composition, 30, 7 
corn meal as preservative in, 24, 513 
critical review of literature on, 22, 637 
demonstrations with, 22, 484 
effect on— 
ascorbic acid in milk, 23, 48 
blood acetone bodies, 25, 843 
color of milk, 22, 720, 814 
flavor of milk, 22, 718 
oxidized flavor, 22, 724 
production, 24, 511 
rancid flavor in milk, 22, 725 
vitamin A in milk, 30, 103 
feeding value, 24, 549 
forage harvester for, 27, 653 
in miniature silos, 30, 775 
-juice factor in, 29, 250 
losses in, 23, 562 
mixtures for, 30, 573 
-molasses— 
carotene content, 22, 593 
chemical changes in, 24, 147 
effect on color and flavor of milk, 
23, 498; 24, 74 
versus phosphoric acid, 26, 732 
. vitamin A content, 22, 594 
-phosphoric acid, effect on milk, 23, 
498; 24, 78 
preserving, 30, 103 
wilted, antirachitic properties, 30, 583 
hay, palatability, 25, 517 
in ration, 27, 630 
inhalation, effect on milk flavor, 25, 382 
juice, composition, 28, 323 
Kentucky blue grass, 25, 519 
Ladino clover, 28, 323 
layer, studies on, 30, 105 
leakage of juice from, 27, 628 
legume— 
ammonium compounds in, 22, 464 
demonstrations with, 22, 484 
fermentation, 26, 734 
grass-juice factor in, 24, 861 
in miniature silos, 30, 775 
moisture content, 26, 548 
with corn and cob meal, 26, 734 
lespedeza, studies on, 23, 564; 25, 519 
losses from, 25, 517, 520; 27, 628; 28, 321; 
29, 2 


, 246 
meadow crop, 29, 239; 30, 569, 570 
methods, 26, 213 
moisture content, 25, 517 
mo 
-alfalfa— 
composition, 22, 489 
viability of seeds in, 23, 269 
carotene content, 22, 593 
-corn, vitamin A content, 22, 594 


grass— 
pH, 24, 148 
vitamin A content, 22, 594 
hay, effect on milk, 22, 415 
-oats, vitamin A content, 22, 594 
-soybean— 
carotene content, 22, 593 
vitamin A content, 22, 594 





studies on, 25, 519 
Napier grass, with citrus molasses, 27, 271 
neutralizers for, 26, 975 
oat— 
-molasses, changes in, 24, 149 
as acid, neutralizers for, 26, 
75 





oats— 
molasses— 
carotene content, 22, 593 
vitamin A content, 22, 594 


s— 
analysis, 30, 107 
grass juice factor in, 24, 862 
studies on, 25, 519 
orchard grass, 25, 519; 30, 775 
palatability, 25, 517, 520; 26, 734 
pea— 
-molasses, changes in, 24, 149 
-vine— 
analysis, 23, 385 
DDT in, 29, 530 
feeding, effect on milk, 23, 385 
peppergrass, composition, 27, 365 
pH, 25, 520 
phosphoric acid— 
effect on— 
acid-base balance, 23, 1013 
milk, 22, 415 . 
losses in, 23, 561 
-oat, neutralizers for, 26, 975 
vs. molasses from grass, 26, 732 
pigeon pea, 27, 271 
ae relation to chemical analysis, 26, 


sericea, effect on milk flavor, 23, 499 
sorghum— 
carotene content, 26, 678 
in ration, 26, 242 
pH, 27, 649 
urea in, 27, 649 
sorgo, 25, 213 
soy bean— 
A.LYV., carotene content, 22, 593 
-corn, A.I.V., vitamin A content, 22, 594 
effect on milk flavor, 21, 662; 26, 564 
grass-juice factor in, 24, 862 
losses in, 23, 562 
-molasses, carotene content, 22, 593 
-sorghum, 27, 630; 30, 107 
studies on, 25, 519 
urea in, 27, 647 
urease activity, 27, 1017 
spoilage, 27, 628; 29, 246 
sudan— 
grass, grass-juice factor in, 24, 862 
-soybean, analysis, 30, 107 
sugar’ cane, composition, 23, 565 
sunflower, 27, 155; 28, 263 
sweet clover, 21, 662; 27, 155; 30, 105 
temperature changes in, 22, 
timothy— 
losses in, 23, 562 
moisture content, 26, 548 
urease activity, 27, 647, 1017 
viability of seeds in, 23, 267 
vitamin A content, 22, 591; 26, 923 
weight, factors affecting, 23, 563 


-pea: 
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Siegen 
wilted— 
alfalfa, feeding value, 29, 551 
grass, studies on, 30, 775 


Silo— 


depth of corn in, effect on weight of silage, 
2. 


miniature, 30, 775 

presses, 30, 569 

seepage losses from, 28, 321 

trench, 24, 514 
Silogerm, as grass silage preservative, 30, 105 
Siloing process, effect on seeds, 23, 267 
Silver— 


ionic, in water treatment, 23, 433 
nitrate— 
effect on sulfide liberation, 26, 862 
in chloride test, 2], 201 
oxide, colloidal, use in mastitis, 29, 530 


Sire— (see also Bull) 


age— 
effect on breeding efficiency, 27, 982 
influence on conception rate, 29, 
analyses, use on state and county basis, 22, 
477 
committee, report of, 22, 473, 477 
effect on solids-not-fat inheritance, 23, 548 
effectiveness, artificial vs. natural service, 


evaluation, 27, 835; 28, 109 
index— 
for butterfat percentage, 23, 106 
method for calculating, 27, 937 
value, 27, 835 
indexes, effect of selection of dams on, 24, 
695 
progeny groups, temperatures of, 30, 138 
program, approved Ayrshire, 24, 511 
proved— 
analyses of, 28, 730 
DHIA national program, 23, 576 
record utilization, 22, 477 
proving— 
dam’s records in, 27, 655 
emphasis on dam’s record in, 27, 937 
program, 26, 725 


Sires—(see also Bulls) 


age, effect on fertility, 21, 729 
aged, breeding efficiency, 21, 725 
effect on production, 23, 710 
fertility, 21, 728, 731, 733, 734 
frequency of service, 2], 731 
inheritance for level of production, 30, 21 
length of fertile service, 21, 728 
pedigree promise of, 2], 421 
performance, 21, 426 
progeny test of, 21, 421 
proved— 
breeding efficiency, 2], 725 
by Iowa C.T.A., 21, 421 
in artificial insemination, 30, 594 
in D.H.LA., standards for, 27, 835 
service and ‘influence of, 22, 478 
use through sons, 23, 578 
utilization, 23, 578 
proving— 
dam-daughter comparisons, 26, 967 


records for, 26, 967; 30, 21 
under field conditions, 26, 729 
repeatability in artificial insemination, 30, 
594 
selection for artificial insemination, 30, 594 
standard for evaluation, 27, 835 
sterile, vitamin C for, 23, 530 
tested, 2], 302 
transmitting ability, 22, 470; 26, 727; 27, 
937; 28, 893 


Sirup, invert, in condensed milk, 27, 687 
Size, metabolic body, 29, 2: 

Skeletal reserves of Ca and P, 24, 519 
a Solve “F”, effect on rubber, 29, 853 


acidity, 21, 416 

alcohol number, 21, 174, 416, 603; 23, 923 

analysis, 23, 194 

below cream line, fat content, 27, 323 

bound water content, 2], 174, 175, 416, 603 

coagulation temperature, 23, 409 

concentrated, for ice cream, 27, 684 

concentration for ice cream, 24, 537 

composition, effect on Cottage cheese, 26, 
772 


condensed—(see also Condensed skimmilk) 
acidity, 2], 608 
alcohol number, 2], 608 
bound water content, 2], 608 
curd tension, 23, 212 
effect— 
of freezing on, 23, 923 
of superheating on, 2], 607, 608 
on oxidized flavor, 23, 211 
on viscosity of ice cream mix, 21, 


for ice cream, 23, 1187 
frozen, effect on ice cream mix, 23, 924 
nitrogen distribution in, 24, 959 
plain, viscosity, 2], 572 
protein stability, 2], 612 
superheated, 21, 569, 572 
superheating effect, 21, 608 
viscosity, 21, 608 
whipping properties, 24, 831 
cooked flavor, 23, 37 
curd tension, 23, 865 
cysteine hydrochloride from, 28, 18 
dried—(see also skimmilk, dry, and skim- 
milk, powdered) 
composition, 22, 182 
fumigation, 26, 209 
hygroscopic properties, 22, 182 
in calf ration, 2], 164 
lactose in, 21, 456 
moisture content, 21, 456 
dry—(see also Skimmilk, dried) 
army packaging, 27, 608 
as antioxidant, 26, 27 
baking quality, 28, 19 
bound water content, 2], 607 
commercial, growth factor in, 25, 680 
composition, 28, 343 
detection of neutralizers in, 26, 769 
effect of— 
aging on, 2], 607 
feeding on fat constants, 28, 470 
type of container on, 2], 607 
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Skimmilk— (ctd.) 


feeding, effect on spermatogenesis, 29, 


in calf ration, 30, 588 

post-war position, 28, 724 

reconstituted, properties, 21, 607; 24, 
830 


spray process in milk plasma mix, 21, 
171 


sulfhydryl content, 28, 18 
vacuum drum, 21, 607 
drying, 23, 526 
eftect of — 
cryophiles on, 29, 448 
freezing on, 2], 416 
heat on, 28, 370, 380, 392; 30, 538 
fat content with English separator, 30, 359 
feeding, effect on fat constants, 28, 469 
foam, 24, 829; 27, 4 
foaming properties, 24, 531; 27, 22 
food uses, 24, 831 
for pigs, chickens and calves, 26, 715 
fresh vs. frozen in ice cream, 23, 488 
frozen, 21, 416; 23, 488; 30, 839, 840 
heat— 
stability, 29, 224 
treatment, 29, 493 
heated, volatile acidity of, 28, 380 
in calf ration, 21, 690, 706 
in ice cream, 23, 
in ration, effect on fat, 27, 639 
in reconstituted milk, 2], 676 
lecithin in, 22, 710 
leucocyte count, 26, 297 
May apple odor in, 24, 11 
nutrient x in, 29, 549 
pasteurized— 
acidity development in, 26, 909 
specific gravity, 21, 606 
peroxidase reaction, 23, 37 
pH, 21, 416; 23, 923 
phosphatase test, 25, 289 
phosphate coagulation, 23, 923 
phospholipid content, 23, 1202 
plain condensed— 
for ice cream, 23, 919 
forewarming temperature, 25, 725 
relation to milk supply, 23, 919 
total solids content, 2], 572 
viscosity, 21, 572 
powder—(see also Skimmilk, dried) 
base exchange treatment, 23, 487 
density, 23, 238 
effect on body of cream, 22, 879 
in ration, 27, 635 
spray process— 
for remade cream, 22, 549 
in ice cream, 23, 487 
vitamin E potency, 23, 572 
preheating to reduce milkstone, 27, 499 
reconstituted—2], 802 
in calf ration, 29, 527 
O-R potential, 22, 823 
sampling device, 27, 322 
specific— 
gravity, 2], 606 
heat, 2], 400; 26, 173 
sterilized, nitrogen distribution in, 24, 963 


sulfides in, 26, 845 
superheated condensed— 
acidity, 2], 608 
alcohol number, 21], 608 
bound water content, 2], 608 
effect of homogenization on, 2], 572 
for ice cream, 23, 
protein stability, 2], 612 
viscosity, 21, 572, 608 
surface tension, 22, 744; 23, 865; 24, 533 
sweetened condensed— 
for ice cream, 23, 488 
sweeteners for, 27, 687 
testing, Babcock vs. Mojonnier test, 25, 377 
total solids determination, 28, 711 
treatment, effect on dry ice cream mix, 29, 
1 


tributyrinase content, 28, 816 
use in ice cream mix, 27, 684 
viscosity, 2], 174, 416, 603, 606 
with gelatin, viscosity, 23, 699 
zeolite-treated, 23, 488 
Skin abnormalities of calves, 22, 563 
Skunk odor in butter, 23, 174 
Smartweed— 
in pasture grass, 26, 878 
seed, viability in silage, 23, 268 
Smear technique for examination of cheese, 22, 
432 


Sodium— 
acetate— 
abomasal feeding, 30, 189 
intravenous feeding, 29, 526; 30, 189 
alginate— 
effect on— 
curd tension of milk, 22, 411 
milk properties, 22, 627 
survival of E. coli in milk, 24, 424 
properties, 2], 182 
aluminum silicate as adsorbent, 23, 719 
arabo ascorbate— 
as antioxidant, 29, 511 
use in dry milk, 28, 691 
a effect on oxygen in dry milk, 27, 


benzoate— 

as preservative, 27, 747 

toxicity, 25, 170 
bicarbonate— 

as carotene stabilizer, 28, 7 

as neutralizer, 21, 625; 26, 975; 27, 750 

use in evaporated milk, 27, 687 
borate, in buffer solution, 2], 23 
butyrate— 

action of lipolytic organisms on, 23, 312 

intravenous feeding, 30, 190 
carbonate— 

as detergent, 23, 464 

as neutralizer, 2], 625; 27, 750 

for sediment test of cheese, 21, 2 
caseinate— 

glues, 21, 772 

in ice cream, 23, 154 

sols, relation to rennin action, 26, 1043 

x-ray diffusion pattern, 21, 772 
chloride— 

broth, growth of streptococci in, 22, 432 


















Sodium—(ctd.) 
effect on sulfide liberation from milk, 
influence on— 

lactic acid content of milk, 27, 750 
lipolysis, 24, 781 

chromate, effect on separator parts, 22, 588 

citrate— 
as antioxidant, 25, 253 
effect on— 

coagulation temperature of milk, 

cream volume of milk, 23, 290 

curd tension of milk, 22, 411; 23, 
290 


milk plasma, 21, 417 
properties of cream, 2], 418 
protein stability, 30, 845 
tallowy flavor of milk, 23, 290 
for sediment test of cheese, 21, 2 
in ice cream mix, 23, 491 
in semen diluent, 24, 905 
in starter, 24, 604 
influence on lactic acid in milk, 27, 750 
use in evaporated milk, 27, 687 
cyanide, effect on sulfide liberation, 26, 860 
formate, effect on rumen fermentation, 25, 


793 
hexametaphosphate— 
as detergent, 27, 626 
effect on— 
curd tension and flavor of milk, 
23, 292 
protein stability, 30, 845 
hydroxide— 


as detergeni, 23, 464 

as neutralizer, 2], 625 

for sediment test of cheese, 2], 2 
hypochlorite— 

effect on S. agalactiae, 30, 520 

use in creamery water supplies, 29, 510 
in colostrum, 23, 16 
isoascorbate, as carotene stabilizer, 28, 6 
l-ascorbate, in evaporated milk, 29, 625 
metaphosphate— 

as detergent, 23, 621 

effect on ascorbic acid in milk, 23, 1140 

for preparation of soft curd milk, 22, 

in milk, effect on rat growth, 23, 28 

in rinse water, 29, 461 
metasilicate— 

as detergent, 23, 464 

relation to milkstone, 23, 625 
nitrate as fertilizer, 2], 65 
oleate, abomasal and intravenous feeding, 
phosphate— 

buffer for egg yolk pabulum, 23, 400 

effect on milk, 23, 410; 27, 289 
phospho-alginate in ice cream, 23, 491 
propionate— 

as mold inhibitor, 23, 509; 28, 701; 29, 

173 


for parchment paper, 22, 527 
toxicity, 25, 170 
pyrophosphate, effect on curd tension, 23, 
291 
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salicylate, effect on phosphatase test, 22, 
198 

salts, effect on curd tension, 22, 411; 23, 
289 


sulfate in ration, 29, 536 
sulfite, effect on— 
oxidized flavor in milk, 23, 735 
peroxidase reaction, 23, 42 
sulfide liberation from milk, 26, 860 
tetraphosphate, effect on protein stability, 


Soil— 
conservation, 28, 729 
fertilizers for, 2], 65 
iron in, 21, 63, 64 
Oospora lactis from, 27, 667 
pH, 21, 64 
Soiling crops, 22, 1007 
Soja max—(see Soybeans) 
Solanum carolinense—(see Horse nettle) 
Solvents for extraneous matter test, 27, 884 
Sommer, H. H., photograph of, 25, 762 
Sonchus arvensis—(see Sowthistle) 
Sonic— 
homogenized milk, 22, 412 
— for bacterial disintegration, 24, 
70 
Sorghum— 
Atlas, for cows, 25, 211 (see also Sorgo) 
carotene content, 26, 678 
feeds, 28, 531 
fodder, dry, in grass silage, 30, 105 
fodders, 22, 459 
halopense—(see Johnson grass) 
plants, gas from, 23, 348 
silage—(see Silage) 
vulgare sudanense, Sudan grass, 22, 1007 
Sorgo— 
Atlas, in rations, 28, 531 
feeds, composition, 28, 539 
grain and silage, 25, 213 
Sorrel, field, in pasture, 26, 879 
Soups, cream-style, milk for, 29, 225 
South Dakota— 
butter, holding test for, 22, 428 
D.H.I.A. in, 27, 621 
Sow’s milk, composition, 30, 389 
Sowthistle seeds, viability in silage, 23, 269 
Soy protein— 
biological value, 29, 720 
choline, cystine, and methionine in, 28, 437 
differential nitrogen retention from, 29, 717 
metabolism, 28, 435 
Soybean—(see also Soybeans) 
and silage ration, 26, 241 
fat in ration, effect on milk, 22, 442 
flour, antioxygenic fractions, 24, 29 
hay, effect on flavor of milk, 30, 555 
leaves, carotene content, 27, 588 
lecithin, 27, 314 
meal— 
composition, 28, 343 
effect on milk flavor, 2], 665 
in ration, 26, 291; 27, 635 
2 vs. urea in ration, 27, 649 
oil— 
effect on fat test, 27, 640 
extraction, 23, 719 
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Soybean—(ctd.) 
in-calf ration, 22, 471; 25, 118; 30, 88 
in filled-milk calf ration, 29, 41; 30, 
587 


in ration, 22, 443; 24, 267, 517; 26, 14 
meal— 
expeller vs. extracted, in ration, 23, 


extracted, fat content, 24, 516 

in calf ration, 21, 147 

in calf starter, 2], 164 

in ration, 22, 443, 456 

value in calf ration, 26, 737 
nutritive value, 24, 1030 
phosphorus content, 23, 1202 
versus butterfat in ration, 23, 182 
vitamin A suppressing factor from, 23, 


719 
pasture, 25, 677 
phospholipids, 27, 815; 30, 399 
silage—(see also Silage) 
losses in, 23, 562 
studies on, 25, 519; 27, 630 
-sorghum silage, 27, 630 
Soybeans—(see also Soybean) 
carotene content, 23, 364; 27, 631 
composition, 28, 343 
cracked, effect on milk flavor, 30, 555 
effect on milk flavor, 21, 663; 26, 248; 30, 
555 
green, effect on milk flavor, 21, 663 
ground— 
fat content, 24, 516 
in ration, 23, 558; 27, 635 
raw, in ration, 30, 566 
value in calf ration, 26, 737 
in ration, 22, 443 
Manchu, carotene content, 23, 364 
vitamin B complex in, 27, 875 
Spangling of evaporated milk cans, 25, 720 
Spearman’s rank-difference method, 21, 122 
Spearmint leaves, moisture content, 26, 549 
Specific— 
gravity of— 
butterfat, 23, 527 
colostrum, 23, 13 
ice cream mix, 23, 230 
milk, 21, 606; 30, 436 
skimmilk, 2], 606 
heat of— 
cream, 21, 401 
fat in cream, 21, 399 
milk, 21, 403 
milkfat, 2], 401, 402, 405; 26, 173 
skimmilk, 2], 400; 26, 173 
Spectrograph, 2], 41 
Spectrophotelometer, 26, 693 
Spectrophotometer, 29, 1 
Spermatogenesis— 
as affected by nutrition, 25, 690 
effect of feed on, 29, 555 
seasonal variation, 29, 556 
Spermatozoa—(see also Semen) 
abnormalities, 24, 324 
characteristics— 
relation to conception rate, 27, 299 
seasonal variation, 25, 819 
effect of— 


amphyl on, 25, 691, 1017 
coal tar dyes on, 29, 554, 815 
dyes on, 28, 843 
lysol on, 25, 1017 
methylene blue on, 26, 486 
pH on, 23, 400 
streptomycin on, 30, 542 
wheat germ oil on, 27, 552 
zephiran on, 25, 1017 
factors affecting, 24, 582 
fertility, effect of— 
coal tars on, 29, 554, 815 
dilution rate on, 26, 756, 1057 
glycolysis by, 27, 661 
in bull semen, 24, 508; 26, 69 
livability, effect of— 
coal tar dyes on, 29, 554, 815 
dilution rate on, 26, 1057 
sulfanilamide on, 29, 285 
or relation to acid resistance, 26, 
7 


or effect of sulfanilamide on, 29, 


morphological variations, 23, 531 
morphology, relation to fertility, 25, 692 
motility—23, 531, 1061; 26, 483 
during storage, 24, 907 
effect of— 
amphyl on, 25, 1015 
antibiotics on, 29, 412 
various substances on, 29, 410 
oxygen consumption, 30, 
preservation in diluent, 24, 905 
quality, seasonal variations, 27, 303 
respiration rate, 25, 693 
stimulation in bull, 23, 873 
storage, 23, 530; 24, 574; 27, 657 
studies on, 28, 123 
survival characteristics, 27, 662 
viability, effect of diluents on, 24, 581 
Sphingomyelin— 
cerebroside fraction of milk lipids, 22, 1011 
in ration, 23, 1 
Sphingosine in ration, 23, 1203 
Spinach extract in skimmilk, effect on heat sta- 
bility, 29, 224 
Spinal fluid pressure in calves, 26, 740 
Spirit blue, as fat hydrolysis indicator, 25, 585 
Spoilage, bacterial, of milk, 24, 526 
Spontaneous combustion in hay, 29, 239 
Spore-formers, aerobic, staining in milk, 29, 506 
Sporendonema casei, from Blue cheese, 27, 414 
Spores, heat resistance, 27, 909 
Spraying— 
barns to control flies, 26, 222 
cows, effect on production, 26, 179 
Sprays— 
efficiency in fly killing, 26, 228 
repellant, effect on production, 26, 179 
Sprinkling with water, effect on cow, 30, 255 
Spurge, leafy, viability of seeds in silage, 23, 269 
Stabilizer— 
for evaporated milk, 25, 305; 26, 575 
in ice cream, 24, 536 
Stabilizing salts, effect on— 
concentrated milk plasma, 21, 417 
cream properties, 2], 418 
Stable—(see also Barn) 
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Stable—(ctd.) 
open-shed, in Montana, 30, 595 
temperature, effect on production, 23, 61 
Stainability of cells in pasteurized milk, 21, 135 
one of bacteria in milk, 29, 506 
S 


feeding, effect on acetone bodies, 25, 837 
metabolism, 25, 293 
Montana elevated, 30, 595 

Stanco base oil in fly spray, 26, 229 

Standard— 
feeding, for milk production, 27, 630 
= milk agar, growth on, 22, 422; 23, 


plate count— 
as yardstick of quality, 23, 502 
correlation with resazurin test, 27, 664 
Standardization— 
of fat in Swiss cheese, 23, 515; 24, 639 
of market milk, report on, 2], 518 
Standards for rating Cheddar cheese, 22, 430 
Staphylococci— 
effect of penicillin on, 30, 564 
in bull semen, 24, 913 
in fetuses and placental material, 23, 762 
in mastitis, 29, 529 
in milk in mastitis, 24, 44 
in udder, 26, 298, 748; 27, 656 
number in milk, 27, 665 
Staphylococcus— 
albus— 
death curve, 26, 310 
effect of ultraviolet on, 26, 310 
in milk, counts of, 21, 137 
aureus— 
chlorine tolerance, 24, 506; 30, 520 
effect of quaternaries on, 30, 519, 520 
growth in chocolate milk, 25, 887 
heat-treated, studies on, 27, 663 
in condensed milk, 27, 687 
in mastitis, 21, 714 
in milk—22, 692 
effect of penicillin on, 28, 888 
in utensils, effect of steam on, 22, 173 
influence on methylene blue reduction, 


filtrates, infusion into udder, 30, 561 
hemolytic, effect of Amphyl on, 25, 1020 
Starch— 
as supplement to alfalfa hay ration, 27, 821 
effect on— 
heat stability of milk, 29, 222 
nutritive value of fat, 26, 433 
rumen flora, 29, 543 
feeding, effect on fat constants, 28, 470 
in calf ration, 22, 785, 790; 23, 553; 27, 
573; 30, 89 
in ration—27, 580 
influence on urea utilization, 25, 925 
in whipping cream, 26, 760 
vitamin content, 27, 581 
Starline, Inc., radio from, 22, 56 
Starter—(see also Starters, Butter cultures, etc.) 
acidity development in, 26, 912 
activity, factors affecting, 25, 939 
bacteria in Swiss cheese, 24, 1015 
Brick cheese, S. lactis in, 22, 101 
calf—(see Calf starter) 


culture, aerated vs. regular, 23, 160 
cultures— 
effect on acid number of fat, 23, 249 
for Swiss cheese, 2], 801; 27, 487 
resistance to bacteriophage, 29, 496 
Swiss cheese, studies on, 22, 821; 24, 
603, 611; 28, 545 
distillate— 
diacetyl in, 26, 945 
effect on fatty acids in butter, 25, 591 
on fat constants of cheese, 30, 


effect on fatty acids in butter, 25, 591 

for Brick cheese, 22, 101; 24, 875; 25, 315, 
324; 26, 833 

for Cheddar cheese, 25, 729 

for cheese, gas prevention by, 27, 679 

in Blue cheese, 21, 239 

in pasteurized skimmilk, 26, 909 

medium for, 24, 1015 

milk 


dry skimmilk for, 30, 523 
heat treatment, 23, 514 
neopeptone in, 24, 612 
—. associated, action in cheese, 29, 


sodium citrate in, 24, 604 
Streptococcus— 
lactis in, 23, 512 
thermophilus in, 23, 512, 514 
Swiss cheese, activity, 25, 939 
whey, for Brick cheese, 22, 101 
er~ = — also Sue) 
acid-produci ility, rating, 30, 827 
Cheddar cea. 30, B27 . 
cheese—(see also Cheese cultures) 
activity, 29, 498; 30, 523 
associated types in, 29, 495 
bacteriophage susceptibility, 30, 507 
studies on, 28, 771 
effect on cheese quality, 28, 775 
Escherichia-Aerobacter in, 22, 104 
for Brick cheese, 22, 101 
for butter, review on, 27, 79 
for cheese, streptococci in, 22, 431 
for Swiss cheese, activity, 23, 514 
frequency of transfer, 28, 771 
in Brick cheese, 2], 435 
in Limburger cheese, 22, 316 
influence on butter quality, 27, 676 
lactobacilli in, 22, 104 
review on, 26, 83 
slow, 30, 523, 529 
Streptococcus— 
lactis in, 22, 104 
thermophilus in, 22, 104 
use of dry milk for, 30, 529 
yeasts in, 22, 104 
~- analysis in feeding experiments, 24, 


Steam— 

chest for milk utensils, 22, 171 

for sanitizing ice cream freezers, 25, 1 
generator, instantaneous, 22, 169 

injection pasteurization of cream, 23, 315 


Steapsin— 
added to milk, 24, 960 
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Steapsin—(ctd.) 
effect of I and H.Oz2 on, 23, 504 
use in Blue cheese, 22, 521 
Stearic acid— 
effect on curd tension, 24, 436 
in rumen studies, 27, 
influence on fat test, 24, 808 
titration values, 2], 339 
Steel— 
stainless, effect of detergents on, 22, 588 
tinned, effect of detergents on, 22, 588 
Stemphylium congestum, effect of propionate 
on, 28, 704; 29, 174 
Sterichlor, use on milking machine, 29, 851 
Sterilamp, studies on, 26, 309 
Sterility in bulls, 22, 478 
Sterilization— 
effect on volatile acidity of milk, 30, 531 
of evaporated milk, HTST, 27, 909, 913 
Sterilizers, corrosive action, 29, 756 
Sterilizing compounds, sulfur, for utensils, 27, 


1007 
Stilbesterol, 23, 541; 24, 845—(see also Stil- 
bestrol) 
Stilbestrol—(see also Diethylstilbestrol) 
as stimulator and inhibitor of lactation, 26, 


effect on lactation, 25, 895; 29, 524 
influence on reproduction, 29, 524 
Stillage, rye, feeding value, 23, 560 
Stoltz, R. B., photograph of, 30, 624 
Stomach contents, relation to diarrhea, 30, 582 
Starch test, modified, 23, 38 
Strainers, O. lactis from, 27, 666 
Stramid, brand of sulfanilamide, 2], 761 
Straw— 
barley—(see Barley) 
effect on pH of rumen ingesta, 22, 986 
urine absorbed by, 23, 357 
Strawberries, effect on phosphatase test, 22, 225 
Streptobacterium casei, in cheese studies, 24, 969 
Streptococci—(see also Streptococcus etc.) 
acetylmethylcarbinol production in milk, 2], 
213 


aerobic, lactic acid fermentation, 26, 371 
citric acid fermenting, 2], 213 
diacetyl production in milk, 21, 213 
growth on milk agar, 22, 422 
hemolytic in milk, 2], 761; 23, 447 
in Cheddar cheese, 23, 707 
in fetuses, 23, 762 
in milk—21, 597 
effect of Le ag milking on, 27, 639 
in pasteurized milk, 24, 307 
in placental material, 23, 762 
in Swiss cheese, 23, 514 
in udder, 26, 749; 27, 656 
lactic acid, in cheese cultures, 22, 431 
of mastitis, classification, 22, 446 
pyogenic, growth on milk agar, 23, 974 
serologic groups in milk and cream, 23, 448 
Streptococcic mastitis, sulfanilamide for, 21, 759 
Streptococcus— 
agalactiae— 
chlorine tolerance, 24, 506 
counts of milk, 27, 665 
effect of penicillin on, 28, 888; 30, 563 
filtrates, infusion into udder, 30, 561 


growth— 
on milk agar, 23, 974 
temperature in milk, 27, 665 
in chronic mastitis, 26, 
in mastitis, 26, 471; 29, 529 
in milk, 23, 452; 28, 888 
in udder, 22, 690; 26, 296 
infection with, 30, 554 
influence-— 
of hypochlorites and quaternaries 
on, 30, 519 
on plate count of milk, 24, 528 
asalignus in milk, 23, 452 
bovis— 
in Brick cheese, 25, 316, 326 
in feces, 22, 201 
in pasteurized milk, 24, 310 
lactic acid fermentation, 26, 373 
serology, 23, 529 
citrophilus, effect on diacetyl, 28, 96 
citrovorus— 
action in milk, 2], 213 
effect on cheese ripening, 25, 730 
in butter, 23, 159 
in cheese starters, 29, 495 
in cultures for butter, 22, 79 
cremoris— ; 
— cells, effect on, L. casei, 24, 


chain formation by, 27, 567 

effect on diacetyl, 28, 96 

in cheese studies, 24, 969 

serology, 23, 530 
diacetylactis, effect on diacetyl, 28, 96 
durans— 

growth on milk agar, 22, 422; 23, 974 

heat-treated, studies on, 27, 663 

in cheese, 26, 322 

in feces, 22, 201 

lactic acid fermentation, 26, 373 

staining in pasteurized milk, 29, 506 
dysgalactiae— 

in mastitis, 29, 529 

in milk, effect of penicillin on, 28, 888 
equinus, serology, 23, 529 
faecalis, in starter, 25, 940 
fecalis— 

growth on milk agar, 22, 422; 23, 974 

in Brick cheese, 25, 316, 327 

in feces, 22, 201 

in food poisoning from cheese, 26, 321 

in mastitis, 29, 

lactic acid fermentation, 26, 373 

serology, 23, 
glycerinaceus, in starters, 25, 940 
hemolytic, chlorine tolerance, 24, 506 
-infected quarters, leucocyte count, 27, 220 
lactis— 

acid production by, 22, 822; 23, 1163 

activity in starters, 30, 529 

— cells, effect on L. casei, 24, 


oe resistance, 29, 496, 600; 
culture as antioxidant, 25, 253 
effect of— ° 

fat solvents on. 2], 131 

surface tension on, 23, 1163 
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Streptococcus—(ctd.) 
thioglycollic acid on, 22, 824 
ultraviolet light on, 26, 313 
function, 23, 159 
growth— 
effect of nile blue sulfate on, 21, 
132 
in chocolate milk, 25, 887 
influence of methylene blue on, 21, 
132 


inhibition in rancid milk, 22, 415 
on milk agar, 22, 422; 23, 974 
in Blue cheese starter, 2], 240 
in Brick cheese—23, 512 
starter, 22, 101, 104; 24, 875, 1016; 
25, 315, 324; 26, 833 
in Cheddar cheese, culturing, 22, 432 
in cheese—23, 707; 24, 969 
milk, 22, 103 
starters, 29, 496 
in cream, 25, 716 
in 5 ee milk, growth, 22, 431; 23, 


in milk, counts of, 2], 136 
influence on— 
acidity of cream, 23, 250 
cheese ripening, 25, 730 
diacetyl, 27, 677; 28, 95 
yeast flavor in butter, 29, 507 
lactic— 
acid fermentation by, 26, 373 
filtrate from, 22, 821 
relation to S. fecalis, 26, 321 
serological integrity, 23, 529 
stainability in pasteurized milk, 21, 
138; 29, 506 
starter for Brick cheese, 2], 435, 615 
susceptibility to bacteriophage, 30, 510 
utilization of free fatty acids, 22, 416 
liquefaciens— 
growth on milk agar, 22, 422; 23, 974 
heat-treated, studies on, 27, 663 
in Brick cheese, 25, 316, 327 
lactic acid fermentation, 26, 373 
phosphatase studies on, 24, 526 
mastitidis—22, 446 
effect of fat solvents on, 2], 131 
growth on milk agar, 22, 422 
in milk, 23, 452 
lactic acid fermentation, 26, 373 
serology of, 23, 529 
mastitis, effect on oxidation of ascorbic acid; 
paracitrovorus— 
action in milk, 2], 213 
effect on diacetyl, 28, 95 
in butter—23, 159 
cultures, 22, 79 
in cheese— 
ripening, 25, 730 
starters, 29, 495 
pseudoagalactiae, 23, 453 
pyogenes— 
in milk, 23, 450 
} lactic acid fermentation, 26, 373 
ivarius— 
lactic acid fermentation, 26, 373 
serology, 23, 


scarlatinae, growth on milk agar, 22, 422; 
23, 974 
thermophilus— 
acid production by, 2], 806; 22, 822 
activity, 2], 805; 24, 603, 611 


influence of thioglycollic acid on, 
22, 824 
on milk agar, 22, 422; 23, 974 
heat resistance, 2], 802; 24, 603, 611, 
612; 28, 549 
in Brick cheese—23, 512 
starter, 2], 435; 22, 104; 24, 1017; 
25, 317, 324; 26, 833 
in cheese milk, 22, 103 
in milk, counts of, 21, 135 
in pasteurized milk, 24, 308, 310 
in starter, 25, 940 
in Swiss cheese—23, 514 
starter, 27, 487 
starter in Brick cheese, 2], 435 
uberis— 
counts of milk, 27, 665 
growth temperature in milk, 27, 665 
in mastitis, 29, 529 
in milk, effect of penicillin on, 28, 888 
viridans— 
in mastitis, 29, 529 
in milk, effect of penicillin on, 28, 890 
zooepidemicus, in artificially induced mas- 
titis, 23, 573 
zymogenes— 
growth on milk agar, 22, 422; 23, 974 
heat-treated, 27, 663 
in animal intestines, 22, 201 
in cheese, 26, 322 
lactic fermentation, 26, 373 
serology, 23, 529 
Streptomycin— 
effect on sperm motility, 29, 412 
influence on— 
bacterial content of semen, 30, 542 
livability of semen, 30, 542 
Strip cup tests of milk, 26, 826 
Stripping— 
delayed, effect on production, 24, 226 
effect on chronic mastitis, 26, 823 
Students’ National Contest in Judging— 
dairy cattle, 22, 55; 23, 687; 24, 1071 
dairy products, 27, 50; 22, 57, 375; 23, 77, 
325; 24, 1075 
Successful Farming, canes from, 22, 56 
Succinic acid, effect on sperm, 29, 411 
Succinyl sulfathiazole, effect on— 
— acid in blood plasma, 27, 651; 28, 
1 


vitamins A and C in blood plasma, 27, 652 
Sucrose— 
acid inversion, 29, 101 
as inhibitor of oxidized flavor, 27, 208 
density, 23, 239 
effect on— 
bacterial content of frozen cream, 26, 
962 


carotenoids of cream, 26, 500 
nutritive value of fat, 26, 433 
sulfide liberation from milk, 26, 857 
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Sucrose—(ctd.) 
for preservation of peaches, 30, 129 
in bound water determination, 21, 172 
in condensed whey, 21, 
in ice cream, 23, 490 
< on lactic acid content of milk, 27, 


inversion— 
by invertase, 30, 521 
factors affecting, 27, 674 
use in condensed milk, 27, 687 
Sudan— 
III, effect on sperm motility, 28, 844 
IV, as fat stain, 22, 7 
grass— 
as soiling crop, 22, 1007 
carotene content, 23, 364 
composition, 22, 1010 
on carotene content, 28, 8; 30, 


gas generated from, 23, 348 

pasture, 25, 677 

pellets, carotene content, 28, 8 

silage—(see Silage) 

-soybean pasture, weed content, 26, 878 
hay—(see Hay) 


ammoniated, as nitrogenous feed, 27, 


225 
photograph of calves on, 27, 230, 232 
bowl from American Guernsey Cattle Club, 
22, 56 
cane—(see also Cane sugar and Sucrose) 
for condensed whey, 21, 305 
vs. dextrose in ice cream, 23, 489 
corn— 
in frozen desserts, 23, 490 
in sweetened condensed whey, 2], 311 
effect on— 
phosphatase test of ice cream, 22, 262 
survival of E. coli in milk, 24, 424 
in calf ration, 23, 553 
in condensed whey, 21, 305 
in ration, 27, 635 
invert— 
for condensed whey, 21, 305 
sweetness, 27, 674 
tolerance of bovine, 22, 256 
Sugarcane— 
as feed, 23, 565 
composition, 23, 565 
Sulfa drugs, effect on— 
ascorbic acid in blood plasma, 28, 139 
vitamins A and C in blood plasma, 27, 652 
Sulfadiazine, effect on sperm motility, 29, 412 
Sulfaquanidine— 
effect on sperm motility, 29, 412 
for control of diarrhea in calves, 27, 965 
Sulfanilamide— 
effect on— 
bacterial growth in semen, 29, 286 
spermatozoa, 29, 285 
elimination in milk, 21, 761 
for streptococcic mastitis, 2], 759 
in blood, 21, 761 
in semen diluent, effect of, 30, 361 





a of udder, effect on production, 30, 


therapy— 
effect on catalase activity, 22, 444 
in mastitis, 22, 444; 23, 573; 29, 529 
toxicity, 21, 764 
Sulfapyridine, effect on— 
ascorbic acid of blood plasma, 28, 141 
sperm motility, 29, 412 
vitamins A and C in blood plasma, 27, 652 
Sulfasuxidine, effect on sperm motility, 29, 412 
Sulfates, aliphatic, bactericidal action, 29, 755 
Sulfathalidine— 
effect on calf scours, 29, 386; 30, 89, 796 
use for calves, 30, 587 
Sulfathiazole— 
effect on— 
ascorbic acid of blood plasma, 28, 141 
sperm motility, 29, 412 
vitamins A and C in blood plasma, 27, 


652 
for scours, 30, 796 
Sulfhydryl— 
compounds in heated milk, 30, 535, 538 
content of milk products, 28, 15 
in milk estimation, 7. —— 
substances in semen, 30 


Sulfides, heat-labile, in milk, 2 1022; 26, 689, 


843, 853 
Sulfonates, aliphatic, bactericidal action, 29, 755 
fur— 
compounds— 
as disinfectants for utensils, 27, 1007 
corrosive action, 27, 1 
effect on peroxidase reaction, 23, 42 
dioxide, sterilizing properties, 27, 1008 
supplements in rations, 29, 536 
Sulfuric acid— 
effect on diacetyl production, 22, 74 
for sucrose inversion, 29, 1 
sterilizing properties, 27, 1008 
Sulphanilamide—(see Sulfanilamide) 
Sulvetil, use in mastitis, 29, 530 
Summer— 
comfort of Jerseys, 30, 255 
hay feeding, effect on production, 30, 921 
Sun lamps for irradiating cows, 22, 441, 445 
Sunflower silage—(see Silage) 
Sunlight— 
effect on— 
ascorbic acid in milk, 28,. 573 
calves, 22, 460 
dairy products, 23, 646 
flavor of milk, 22, 158; 23, 1082; 29, 
509; 30, 535 
milk, 29, 273 
oxidized flavor development, 23, 737 
reducing capacity of milk, 23, 978 
riboflavin content of milk, 28, 270; 29, 


509 
sulfides in milk, 26, 853 
vitamin D in hay, 30, 583 
flavor in milk, reactions involved, 30, 535 


e— 
antirachitic value, 22, 461 
as source of vitamin D, 24, 893; 26, 743 
oxidized flavors of milk, 24, 540 
records at Amherst, Mass., 29, 798 
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Sunshine— (ctd.) 
relation to— 
magnesium value of blood serum, 23, 


vitamin D deficiency, 24, 517 
summer, as source of ey D, 26, 743 
Supercentrifuge, Sharples, 27, 23 
= condensed skimmilk—(see Skim- 
mi 
Superintendents of judging contests, 22, 382 
Supervisors— 
a | Herd Improvement Association, 27, 
61 
test, 25, 667, 668, 669, 670 
Surface— 
active— 
agents, bactericidal properties, 29, 751 
constituents involved in milk foaming, 
tension— 
effect on growth of S. lactis, 23, 1163 
of cream, 22, 744 
of ice cream mix, 23, 236 
of milk, factors affecting, 22, 743; 23, 
555; 25, 390, 802 
of rancid milk, 22, 415; 23, 1163 
of remade milk, 22, 551; 24, 669 
of skimmilk, 22, 744; 23, 865; 24, 533 
relation to foaming, 27, 5, 24 
Surpluses, postwar, safeguard against, 27, 600 
Swedish articles, translations, 24, 903 
Sweet— 
clover, effect on riboflavin in milk, 28, 263 
potato meal, dehydrated, in ration, 27, 160 
potatoes, dehydrated— 
carotene stability in, 28, 10 
feeding value, 30, 558, 769 
Sweetening agents as preservatives, 27, 687 
Sweetose— 
in ice cream and ices, 23, 490 
in sweetened condensed milk, 25, 770 
sweetening value, 23, 490 
use in condensed milk, 27, 687 
Swine blood, composition, 22, 245 
Swiss— 
chard, carotene content, 27, 587 
cheese— 


abnormal fermentation, control, 23, 513 
aerobic spore-formers in, 23, 513 
analysis, 30, 171 
Bacillus— 
cereus in, 23, 513 
vulgatus in, 23, 513 
bitter flavor, 23, 513 
carotene content, 29, 791 
curd firmness, 25, 206 
elasticity, measuring, 25, 207 
eye formation in, 22, 433 
fat content— 
relation to quality, 23, 515; 24, 639 
standardization, 23, 515; 24, 639 
grade, relation to milk quality, 22, 43 
in Idaho, 23, 516 
in Pennsylvania, 23, 517 
lactobacilli in, 23, 514 
making, effect on quality and yield, 23, 
913 


moisture content, 22, 433; 23, 905 


peppery flavor in, 23, 513 
pH at dipping time, 22, 46 
phosphatase test of, 30, 910 
photograph of, 23, ‘914; 27, 494 
plasticity, 25, 207 
“pressler” defect, 23, 517 
propionates in, 23, 707 
propionic bacteria in, 23, 514 
quality— 
factors affecting, 22, 433 
improvement in, 23, 516 
improving by clarification, 27, 483 
relation to— 
fat content, 23, 515; 24, 639 
moisture content, 23, 905 
reddish spots in, 23, 513 
sediment test for, 2], 3 
solvent for, 25, 777 
starter— 
activity, 23, 514, 514; 25, 939 
cultures, studies on, 27, 801; 22, 
821; 24, 603, 611; 27, 487; 28, 
545 


streptococci in, 23, 514 
Streptococcus thermophilus in, 23, 514 
vitamin A potency, 29, 791 
volatile acidity, 29, 864 
yield, factors affecting, 22, 433; 23, 905 
Switzer cheese—(see Swiss cheese) 
Sympathectomization of cows, 23, 536 
Symposium on quality, 29, 494 
Synthetic— 
cream, 22, 543 
rations for calf, 30, 87 
Syrup, corn—(see Corn syrup) 


TALLOW— 
beef, in calf ration, 25, 118 
in ration, effect on— 
composition of butterfat, 21, 537 
fat production, 24, 517 
Tallowiness— 
in dry whole milk, 30, 527, 528 
prevention, 27, 607 
Tannic— 
acid— 
as antioxidant, 29, 502 
effect on growth of bacteria in milk, 
25, 890 
substances— 
in chocolate milk, 25, 221 
in cocoa powder, 27, 897 
Tape rule and table, 24, 989 
Taraxacum officinale—(see Dandelion) 
Tartaric acid— 
as carotene stabilizer, 28, 7 
effect on sperm motility, 29, 410 
for sucrose inversion, 29, 1 
Tartrazine, use in semen, 29, 816 
Taste patterns of dairy products judges, 29, 500 
Tea, antioxygenic activity, 29, 503 
Teat— 
action of milking machine on, 27, 434 
bactericidal treatment, 30, 
chlorine rinse, 26, 278 
morphology, 27, 646 
orifice, photographs of, 25, 158, 159 
sections, microscopic examination, 27, 646 
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Teat—(ctd.) 
sphincter, anatomy and physiology, 24, 500; 
5, 155 
wall and cistern, x-ray pictures of, 25, 156 
Temperature— 
atmospheric— 
effect on body temperature of cow, 27, 
642; 28, 555 
influence on respiration rate, 28, 555 
relation to fat and T. S. of milk, 30, 


body— 
factors affecting, 21, 74; 29, 465, 544 
of cows, 30, 79, 137, 256, 960 
cold, withstanding, 25, 678 
effect on milk production, 23, 63 
environmental— 
effect on — 
intramammary temperature, 27, 181 
milk production, 2], 75 
water consumption, 22, 472 
reaction of cow to, 2], 73 
relation to calf nutrition, 25, 573 
errors in Mojonnier test, 27, 67 
a effect on physiology of cow, 29, 465, 


intramammary, effect of environment on, 
27, 181 
of cows, effect of atmosphere on, 29, 200 
of procesing, effect on stability of fat emul- 
sion, 28, 585 
of reading, effect on Babcock test accuracy, 
28, 591 
of stable, effect on production, 23, 61 
rectal of cow, 21, 74; 27, 181 
Test, 26- vs. 24-hour day, 30, 951 
Testers for D.H.I.A., 25, 667, 668, 669, 670 
Testes of bull, photomicrographs of, 29, 679, 682 
Testing— 
bimonthly in D.H.I.A., 26, 722 
committee report on, 26, 719 
D.H.1LA., modified, 24, 488 
laboratories, county, 29, 474 
official, uniform rules for, 29, 480 
personnel, qualified, 25, 667 
streamlined, 27, 620 
Testis, histology, 27, 769; 29, 679, 682 
Testosterone— 
methyl, effect on chicks, 30, 4 
eam. effect on lactation, 26, 746; 27, 


Tests— 
herd improvement registry, rules for, 24, 
463 


official, rules for, 24, 467 
Tetany in calves, 2], 710; 23, 98 
Tetrahydroxy flavone as antioxidant, 29, 502 
Tetrasodium— 
phosphate, for sediment test of cheese, 2], 2 
ee effect on curd tension, 22, 


Texas— 

butter, acid number, 23, 177 

milk, composition, 24, 533 
Thanite in fly spray, 26, 179, 229 
Tharparkar herd in India, data on, 30, 553 
Theobromine— 


effect on growth of bacteria in milk, 25, 890 
in chocolate milk, 25, 221 
Thermal death times for lactobacilli, 30, 236 
Thermobacterium helveticum— 
in starter, 25, 940 
No. 12 in cheese studies, 24, 969 
Thermoduric— 
bacteria— 
heat resistance, 2], 802 
in milk, 23, 622; 24, 527, 799; 25, 829; 
, 857 
in milking machines, 29, 855 
in pasteurized milk, 23, 1143; 24, 305 
resistance to chlorine, 23, 502 
counts, factors influencing, 24, 799 
organisms in milk—24, 530 
effect on reduction time, 23, 299 
source, 23, 502 
problem, relation to medium and incuba- 
tion, 24, 527 
Thermograph, recording, 2], 15 
Thermometer— 
Kata, 21, 73 
recording, 21, 15 
Thermophiles, effect of quaternaries on, 30, 519 
Thiamin— : 
chloride for calf ration, 29, 231 
content of— 
casein, 27, 581 
corn molasses, 27, 581 
mare’s colostrum and milk, 30, 73 
milk, effect of pasteurization on, 28, 29 
rumen, 27, 581 
starch, 27, 581 
timothy hay, 27, 581 


urea, 27, 581 
disulfide for estimating reducing substances, 
28, 15 


effect on milk and fat production, 26, 291 
feeding, effect on level in milk and urine, 


, 87 

hydrochloride in ketosis therapy, 29, 131 

in calf ration, 23, 554 

in feeds, effect of storage on, 27, 875 

in late summer milk, 27, 849 

in mare’s milk, 29, 167 

in rumen contents, 28, 26 

relation to oxidized flavor, 25, 1035 
Thiobarbitol, studies on, 30, 580 
Thiocyanogen— 

iodine values of fat, 22, 443 

values on butterfat, 2], 534 
Thioglycollic acid— 

in media, effect on bacterial growth, 27, 664 

influence on growth of lactobacilli, 22, 824 
Thionin, effect on sperm motility, 28, 844 
Thiouracil— 

absorption and elimination, 30, 577 

effect on thyroxine formation, 27, 643 

influence on mammary gland, 30, 578 

studies on, 30, 
Thiourea— 

effect on milk production, 27, 644 

in thyroid physiology, 27, 643 
Thistle, Canada, viability of seeds in silage, 


Thlaspi arvense, Frenchweed, in butter, 26, 505 
Threoline, x-ray analysis, 2], 784 
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Threonine, determination, 25, 680 
Thymolphthalein, as indicator, 21, 23, 372 
Thyroid— 
effect on milk secretion, 27, 445 
gland, effect of thiourea on, 27, 643 
hormone, action on mammary gland, 27, 793 
-mammary relationship, 23, 536 
physiology, 27, 643 
secretion rate of rats, 29, 531 
therapy, effect on breeding behavior, 28, 336 
tissue, desiccated, 23, 535 
Thyroidectomized goat’s milk, effect on rats, 
28, 297 
Thyroidectomy, effect on— 
appearance of bovine, 26, 744; 28, 329 
energy metabolism, 25, 701 
growth, 25, 701; 26, 744; 28, 329 
lactation, 26, 745; 27, 441 
reproduction, 26, 744; 28, 329 
Thyrolactin— 
as source of thyroxine, 23, 535 
assay method for, 23, 534 
effect on— 
estrus, 25, 701 
growth and metabolism, 25, 701 
milk and fat production, 25, 393, 701 
Thyroprive goat’s milk, effect of, 24, 498 
Thyroprotein—(see also Casein, and Prota- 
mone) 
effect on— 
composition of milk, 28, 941 
growth rate, 26, 749 
milk and fat production, 25, 393; 28, 
509 


feeding— 
effect on fertility of bulls, 29, 534 
physiological effects on cows, 29, 532, 
533, 533 


highly active, chemical formation, 25, 702 
influence of feeding, 30, 574, 575, 576, 576 
synthetic— 
effect on —, “ 750; 27, 545, 795; 
> ; 30, 31 
properties, 28, 735 
studies on, 27, 641 
therapy in ketosis, 30, 575 
utilization by ruminants, 27, 642 
Thyrotherapy, 27, 444 
Thyrotropic hormone, 22, 437; 23, 1230 
Thyroxine— 
characteristics, 25, 703 
effect on— 
animal, 26, 750 
lactogenic hormone, 24, 499 
mammary growth, 25, 700 
metabolism, 24, 498 
milk secretion, 22, 437 
rate of growth, 25, 700 
for inducing hyperthyroidism, 28, 300 
formation, effect of thiourea on, 27, 643 
in semen, effect of, 30, 543 
— on milk and fat production, 22, 


injection, effect on cattle, 23, 536 
intramolecular synthesis, 27, 642 
role of, 28, 735 

thyrolactin as source of, 23, 535 


Timothy— 
carotene content, 22, 456; 27, 588 
dry matter content, 26, 548 
for grass project, 2], 66 
grass—Ladino clover association, 30, 574 
hay—(see also Hay) 
calcium adequacy, 23, 566 
carotene from, 23, 119 
composition, 26, 292 
effect of fat composition, 2], 531 
in calf ration, 2], 144, 147 
seeds, viability in silage, 23, 267 
silages, losses in, 23, 562 
Tin— 
in copper alloys, effect on milk flavor, 22, 
414 


in white metal, 23, 215 
spangling, 26, 1038 
Tinfoil for cheese wrapper, propionate on, 23, 
509 


Tissue, steer, composition, 27, 237 
Titanium dioxide for milk containers, 24, 540 
Tocopherol levels in colostrum, 30, 560, 849 
a-Tocopherol— 

as antioxidant, 30, 400, 534 

as carotene stabilizer, 28, 9 

effect on breeding, 24, 157 

in calf ration, 30, 88 

in ration. 23, 182 
Tocopherols— 

as inhibitors of oxidized flavor, 24, 539; 27, 
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in butteroil, 27, 812 

in feedstuffs, 23, 571 

in milk, 24, 540; 27, 607 
Toepler pump, 30, 198 
Toggenburg goats— 

breed of, 23, 1103 

milk and fat production, 27, 244 
Toluene— 

as preservative, 26, 387 

distillation method for moisture, 2], 451 
Tomato— 

extract, effect on heat stability of skimmilk, 

29, 224 

effect on acid production by L. helveticus, 
Tongue contortion in calves, 23, 98 
Torula— 

cremoris, alcohol production by, 30, 263 

lactosa, alcohol production by, 30, 263 

sphaerica, alcohol production by, 30, 263 
T orulopsis— 

kefir, alcohol production by, 30, 263 

species from cream and butter, 29, 507 
Total solids— 

calculation by Sharp-Hart equation, 29, 87 

determination in milk products, 28, 849, 921 
Toxicity of— 

cocoa, 25, 221 

food preserving agents, 25, 169 

phenothiazine derivatives in milk, 30, 55 
Tracy, P. H., photograph of, 29, 585 
Trade barriers affecting dairy industry, 23, 523 
Tragacanth, effect on sperm motility, 29, 410 
Training of milk sanitarians, 27, 691 
Translations of Danish and Swedish articles, 24, 

903 
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Transmitting ability of— 
cows, 26, 727 
sires, 26, 727; 28, 893 
Trappist cheese—(see Cheese) 
Trauma, relation of teat morphology to, 27, 646 
Trench silos, 24, 514 
Triacetin— 
abomasal feeding of, 30, 189 
intravenous feeding, 29, 526; 30, 189 
lipolysis, 27, 645, 676; 28, 795 
vs. glucose in feeds, 25, 683; 26, 13 
a activity of dry defatted milk, 28, 
12 
Tributyrin— 
effect of— 
lipase on, 21, 373 
steam distillation on, 30, 532 
hydrolysis by— 
ood serum, 2], 476 
lipase, 26, 234 
influence on— 
acidity of milk, 2], 674, 675 
lipolysis, 23, 833 
lipolysis, 26, 390; 27, 645, 676 
medium for lipolytic organisms, 21, 549 
Tributyrinase— 
activity— 
effect of pitocin on, 27, 645 
of dried, defatted milk, 28, 807 
in mammary gland tissue, 28, 799 
in milk, effect of pitocin on, 28, 794 
Tricaproin, lipolysis, 26, 390; 27, 676; 28, 795 
oo activity of dried defatted milk, 28, 


Trichlorobutyl alcohol—(see Chloretone) 
Trichomonas fetus, occurrence, 21, 287 
Trichomoniasis— 

in bulls, 22, 478 

in cows, 23, 532 

in dairy herd, 26, 755 

occurrence, 2], 287 
Trichosporon species from cream and butter, 29, 

507 


Trifolium— 
procumbens L, (hop clover), in pasture, 27, 
189 


repens L, (white Dutch clover) in pasture, 
27, 190; 29, 393 
Trimyristin— 
lipolysis, 27, 676 
melting point, 2], 404 
Triolein, melting point, 2], 404 
Tripalmitin— 
lipolysis, 26, 390; 27, 645, 676; 28, 795 
melting point, 21, 404 
Tripalmitinase activity of dried defatted milk, 


28, 
Triphenylethylene, 23, 541 
Triphenylmethane dyes, use in semen, 29, 554 
Trisodium phosphate— 
as detergent, 23, 464 
effect on separator parts, 22, 588 
for sediment test of cheese, 21, 2 
relation to milkstone, 23, 625 
Tristearin, melting point, 21, 404 
Tropaolin in color standards, 23, 970 
Trophy for judging, 22, 56; 23, 77 
Trout, G. M., photograph of, 28, 642 
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Trypsin— 
added to milk, 24, 960 
digestion of rennet custard, 30, 16 
effect of I and H:O: on, 23, 504 
Tryptone— 
effect of radiation on, 23, 1083 
-glucose-skimmilk agar, studies on, 21, 289; 
22, 421, 422 
Tryptophane— 
flavor, 23, 1084 
x-ray analysis, 2], 785 
Tuberculosis— 
bovine, eradication, 25, 1057 
in bulls, 22, 478 
Tuckey, S. L., photograph of, 22, 684 
Turner, C. W., photograph of, 23, 828 
Turnip extract, effect on heat stability of skim- 
milk, 29, 224 
Turnips, effect on milk flavor, 21, 661, 662, 663, 
665 


Turpentine inhalation, effect on milk flavor, 25, 


Twin-born heifers with bulls, freemartin. con- 
dition in, 23, 550 

Tympanitis, 23, 343 

Tympany in cattle, 27, 779 


* detiiiesinn, report on, 23, 583 
ratings— 
heritability in Ayrshires, 30, 550 
in dairy cattle, repeatability, 25, 45 
of Ayrshires, 30, 549 
relation to milk production, 24, 297 
Tyroglyphus siro, cheese mite, 26, 205 
Tyrosine— 
antioxidative effect in milk, 23, 499 
as inhibitor of oxidized flavor, 27, 207 
butyl ester as antioxidant, 24, 540; 25, 253 
concentration in enzyme-treated milk, 30, 
883, 887 
crystals in Cheddar cheese, 25, 33, 34 
in proteins, 27, 642 
n-butyl ester in paper milk containers, 24, 


540 
x-ray analysis, 2], 784 
Tyrothricin therapy in mastitis, 25, 713, 715; 


UDDER—(see also Mammary gland) 
abnormal, photograph of, 22, 1004, 1005 
abscess, 23, 

Aerobacter aerogenes in, 26, 477 
anatomy of, 23, 551 
arterial supply, reestablishment, 26, 841 
at calving time, nature of swelling, 21, 713 
bacteria in, 26, 296, 298 
blind quarters, 21, 7, 9; 22, 993 
cancer in, 23, 437, 551 
changes in, 21, 8, 9 
characteristics of twin-born heifers, 23, 550 
cross section, 25, 553 
denervation, 24, 214 
edema jn, 21, 714 
, edematous, photograph of, 21, 716, 722 
effect of— 
fats in ration on, 23, 182 
lactogen and mammogen on, 22, 436 
excised, in milker studies, 27, 433 
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UDDER—(ctd.) 
growth and secretory activity, 22, 436 
histology of, 21, 718; 24, 636 
horizontal transverse section, 22, 994 
inclination, relation to rump inclination, 30, 


25 
infected, photograph of, 22, 997, 998, 1001 
infection—21, 8 
effect on mold mycelia test of cream, 
incidence in two families, 27, 656 
relation to blind quarters, 22, 993 
injury, relation to— 
— of milking machine, 26, 752; 27, 


blind quarters, 22, 993 
longitudinal section, photograph of, 21, 10 
lost quarter, compensation for, 21, 7 
manipulation— 

before milking, effect on production, 

24, 227 

effect on intramammary temperature, 

mastitic, 23, 439 
withdrawal from, pressure studies on, 

nerve regeneration in, 30, 9 
of goat— 

blind halves, 25, 949 

photograph of, 25, 551, 552, 553 
of non-breeding animal, 22, 1002 
photograph of, 23, 438 
“pitting” of, 21, 713 
“plastic” condition of, 21, 7, 713 
post-mortem studies of, 21, 717 
removal of milk from, 29, 45 
reversed, photograph of, 30, 10 
structure during swelling, 2], 717 
swelling— 

at time of calving, 21, 713 

relation to milking, 21, 723 
swollen, vertical section of, 21, 719, 720 
temperature, studies on, 27, 181 
tissue— 

edematous, 21, 721 

histological examination, 23, 574 
vascular supply, 25, 155 
vertical section, 2], 10; 22, 995 
wash, quaternaries for, 30, 519, 564 
washing, effect of, 30, 580 
wiping with chlorine 26, 278 
with “plastic” swelling, 21, 713 
x-ray photograph of, 25, 551, 552 

Ultraviolet— 

bactericidal effect on milk, 24, 529 
irradiation— 

of calves, 21, 705 

of = 22, 413; 23, 1079, 1087; 26, 


lamps, bactericidal action, 26, 309 
light, effect on— 

calves, 21, 705 

rachitic rats, 2], 705 

vitamin A in milkfat, 26, 874 
radiation— 

effect on— 

agglutination titer for brucellosis, 
22, 444 
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flavor of milk, 22, 153 
milk production, 22, 440 
through milk films, 24, 1058 


rays— 

bactericidal effect, 24, 1055 

effect on— 
air-borne mold spores, 25, 525 
bacteria in milk, 24, 1060 
odor and flavor of milk, 24, 529 

“a. effectiveness on milk, 24, 529, 

1 


use in cheese factory, 25, 525 
used on cheese surface, 25, 526 
treatment of— 
dairy equipment, 26, 317 
water, 23, 433 
United States— 
Quartermaster Corps, dry milk specifica- 
tion, 27, 606 
Department of Agriculture, Bureau of Dairy 
Industry— 
data from, 23, 259 
roughage investigations, 24, 491 
livestock, postwar demand abroad, 27, 597 
Public Health Service, definition of homo- 
genized milk, 26, 893 
Uramon in ration, 29, 630 
Urea— 
as carotene stabilizer, 28, 7 
as protein substitute, 26, 732 
effect on weg 3 in rumen ingesta, 24, 51 
in corn silage, 27, 649 
in dairy cattle feeding, 22, 463 
in milk, 26, 657 
in ration, 27, 580; 29, 536 
in sorghum silage, 27, 649 
ration, photograph of cow on, 26, 652 
use in— 
commercial dairy feeds, 27, 647, 1015 
corn silage, 27, 648 
Hawaii for dairy cows, 29, 629 
utilization by— 
calves, 22, 785; 25, 680; 27, 571 
ruminants, 24, 835; 25, 925 
vs. linseed meal for milk production, 26, 647 
vitamin content, 27, 581 
wound-dusting powder, 22, 699 
Urease— 
action, 24, 53 
activity in— 
feeds, 27, 647 
silage, 27, 647, 1017 
Uric acid in kidney, effect of proteins on, 28, 
442, 459 


Urine— 
absorbed by bedding, 23, 357 
acetone bodies in, 24, 501, 502; 25, 837, 
851, 861 
analysis, 23, 192 
ascorbic acid— 
content, 24, 569; 28, 762 
excretion in, 28, 497; 30, 653 
composition, 23, 1016 
energy losses in, 26, 17 
ketone bodies in, 23, 557 
lactogenic hormone in, 24, 499 
of bovine, pH, 22, 985 
of cow as fertilizer, 24, 761 
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Utne tae 
pH, 22, 985; 23, 1016 
pregnancy, "gonadotropic hormone in, 24, 
497 


vitamin content, 25, 688; 30, 870 
Utah, bull associations in, 22, 474 
Utensils— 
dairy, washing, 27, 626 
Oospora lactis on, 27, 666 
organisms found on, 26, 309 
Pseudomonas fragi on, 23, 528 
sterilization, steam generator for, 22, 169 
thermoduric organisms from, 23, 502 
Uterine horn, pregnant, 21, 38 


VACATONE— 
as source of riboflavin in ration, 24, 57 
in grass silage, 30, 105 
Vaccination— 
calfhood, effect on blood, 27, 652 
for brucellosis, calfhood, 28, 728 
Vacreator— 
effect on bacterial count of milk, 30, 541 
for condensing whole milk, 30, 
Vacuum— 
pan, concentrating milk in, 22, 413 
solids test, 24, 625 
treatment of milk, effect on gas content, 24, 


Vagina, artificial, 24, 322 
Vaginitis, in dairy herd, 26, 755 
Valine, x-ray analysis, 21, 784 
Van Norman, H. E., necrology of, 21, 669 
Vanilla, effect on phosphatase test, 22, 224, 263 
Vanillin— 
effect on phosphatase test, 22, 225 
inhalation, effect on milk flavor, 25, 382 
Vat, coil, Ps. putrefaciens from, 24, 922 
Vegetable oils— 
effect on litter size, pregnancy and vitality, 
in calf ration, 25, 118 
nutritive value, 23, 181, 1201; 24, 1027 
Vel, composition and use, 30, 
Velvet weed in pasture, 26, 879 
Venezuela, dairy industry of, 27, 610 
Ventilation system, forced, in hay mow, 27, 624 
Veratrole, as indicator, 23, 970 
Verley S. D. C. in butter, 25, 591 
Vermont, University of, welcome from, 24, 93 
Vetch— 
hay in ration, 29, 536 
in pasture, 27, 190 
pasture, grazing on, 25, 779 
Vicia sativa, (common vetch) in pasture, 27, 190 
Vinegar for modifying milk, 24, 
Vinquish—(see Anemia, nutritional) 
Vinylite in rumen studies, 27, 643 
Violet red-bile agar for coliform group, 21, 559; 
25, 478 
Viosterol— 
as source of vitamin D, 24, 893 
effect on blood serum Ca and P, 30, 565 
in calf ration, 22, 461 
in ration, 21, 318 
Viscosity— 
basic, of ice cream mix, 23, 691 
determination, 2], 172 
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of Avenex, 2], 182 

of buttermilk, 2], 174 

of casein sols, 2], 408 

of chocolate milk, 22, 626 

of “colace”, 21, 182 

of colostrum, 21, 174 

of concentrated milk plasma, 21, 609 

of condensed— 
milk, factors affecting, 22, 90, 95 
skimmilk, 2], 174, 416, 608 

of cream—21, 174, 413, 418, 794 
factors affecting, 2], 180, 604, 611; 23, 
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of cultured cream, 30, 161 

of dairy products, 21, 169 

of dried egg yolk, 21, 182 

of egg phospholipids, 21, 181 

of evaporated , 364; 27, 345 

of fat globule membrane, 21, 181 

of gelatin, 21, 182, 468 

of gum arabic, 21, 182 

of ice cream mix—21, 414; 23, 1196 
factors affecting, 21, 569, 572, 610; 23, 


of lactose solution, 2], 179 
of locust bean flour, 2], 182 
of market cream, 22, 416 
of milk—21, 174, 606 
factors affecting, 21, 466, 603; 22, 90, 


95 
phospholipids, 2], 181, 412 
plasma, concentrated, 21, 409, 417 
relation to— 
curd tension, 2], 466 
specific gravity, 2], 606 
of oat flour extract, 2], 182 
of pasteurized cream, 22, 875 
of plain condensed skimmilk, 2], 572 
of raw milk, 2], 174 
of reconstituted dry skimmilk, 2], 607 
of skimmilk—21, 174, 416, 608 
effect of heat on, 2], 603 
with gelatin, 23, 699 
of superheated rte milk, 21, 572, 608 
of whey protein, 21, 179 
relation to bound water content, 21, 611 
Vitamin—(see also Vitamins) 
activity of butter, effect of oil ration 
on, 23, 720 
alcohol, utilization by heifers, 30, 586 
cod liver oil as source of, 22, 513 
concentrate in ration, 22, 600 
constituents in blood, liver and milk, 
30, 279 
consumption, effect on milk production, 
23, 575 
content of— 
blood plasma, 24, 522; 25, 687; 26, 
; 27, 636, 867; 28, 821, 859; 


butter, 27, 58, 64; 29, 91 

butterfat, 22, 65 

Cheddar cheese, 21, 69 

cheese, 27, 681; 29, 157, 789 

colostrum, 28, 936: 29, 516, 520, 
521, 809; 30, 343 

dried citrus pulp, 22, 115 














SUBJECT INDEX—ORIGINAL ARTICLES 103 


Vitamin—(ctd.) 


milk, 22, 63, 65; 23, 385; 25, 933; 
26, 643, 673; 27, 157; 29, 160; 
30, 111, 570 
milkfat, 23, 573 
shark liver oil, 29, 537 
whey, 29, 160 
Wisconsin cheese, 29, 789 
deficiency, 22, 321, 322, 458; 23, 574; 
24, 523, 524; 25, 573; 27, 632; 29, 
522, 669; 30, 566, 687 
deficient ration, relation to ocular 
changes, 24, 893 
depletion in calves, 30, 583 
determination, 30, 284 
~~ on calf diarrhea, 24, 977; 29, 
a effect of, 22, 457; 29, 519; 30, 


fetal storage, 29, 516, 707 
for calf ration, 29, 231 
in alfalfa hay vs. silage, 29, 548 
in blood— 
of calf, 26, 1024; 29, 384, 515, 517, 
= 519, 528, 708, 762, 811; 30, 
plasma, 26, 740; 27, 652; 28, 500, 
859, ; 29, 19, 384, 517, 518, 
519, 675, 708, 762, 811; 30, 116, 


serum in milk fever, 29, 772 

in butter, 23, 575; 28, 104 

in butterfat, 22, 495 

in buttermaking, distribution, 28, 103 

in buttermilk, 28, 104 

in butteroil, 27, 812 

in calf ration, 26, 741; 30, 176 

in colostrum, 29, 516; 30, 927 

in corn vs. alfalfa silage, 27, 629 

in cream, 28, 104 

in dairy products, 28, 729 

in Holstein milk, 21, 41, 42 

in milk—28, 104; 30, 927 
determination, 22, 63 
effect of silage on, 27, 629 

in milkfat— 
in induced mastitis, 23, 573 
oxidation, 27, 249 

in nutrition of growing cattle, 23, 115 


in skimmilk, 28, 1 
intake, 29, 15; 30, 279 
levels— 

in blood plasma, 24, 522; 30, 586 

in calves, 25, 573 
liver storage, 29, 383; 30, 116, 795 
massive doses at birth, 30, 795 
natural ester, utilization, 30, 586 
of plasma in ketosis, 27, 636 
oxidization, 26, 869; 27, 249 
placental transmission, 29, 516, 707 
potency of— 

alfalfa hay, 25, 685 

butterfat, 26, 925 

creamery butter, 28, 473 

milk, 25, 807; 30, 103 

shark liver oil, 27, 156 

silage, 22, 591 


| ems 


relation to growth and well-being, 22, 
455 


requirements, 23, 575, 765; 25, 433; 
27, 57, 63, 631 
studies— 
of bull, 27, 769 
with calves, 27, 651 
supplement, 22, 458 
supplementation, 24, 522 
supply in wartime, 26, 726 
suppressing factor, 23, 719 
value of— 
butter, 2], 41 
butterfat, 23, 765 
Roquefort-type cheese, 25, 1023 


complex— 
effect on calf scours, 24, 977 
in feeds, 27, 875 
in rumen, 28, 25 
in treatment of ketosis, 29, 131 
influence of storage on, 27, 875 
preparations as antioxidants, 26, 

774 


rumen synthesis, 27, 579 
content of milk, 29, 785 
in chocolate flavored syrup, 22, 634 
in milk, effect of silage on, 27, 629 
supplements, effect on calves, 25, 681 


B, in ration, 24, 979 


content of— 
blood plasma of calf, 24, 522 
milk, 21, 597; 22, 22, 415; 23, 501, 
; 24, 532, 540; 25, 688; 27, 
682; 29, 359 
destruction in milk, 22, 414 
for sterile sires, 23, 
fortified milk, 23, 1137 
in blood— 
of newborn calf, 26, 1024 
of 25, 688; 26, 402; 27, 651, 


in bovine, effect of avitaminosis on, 23, 
568 
in calf ration, 23, 554; 30, 176 
in a cattle nutrition, 23, 569; 25, 
in feed, 23, 650 
in ik 3s 688; 26, 402 
-¥ s alfecting, 23, 1131; 26, 9; 


mk and total, 26, 7 
— to tallowy flavor in milk, 29, 


synthesis by dairy cows, 26, 401 


Ci, relation to oxidized flavor, 22, 17 
content of mare’s milk, 29, 163 


assay of— 

butterfat, 22, 602 

fats and oils, 27, 733 
colostral storage, 30, 588, 787 
concentration in blood, 25, 711 
content of— 

“a plasma, 22, 461; 26, 743; 27, 
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Vitamin—(ctd.) 


butterfat, 26, 743 
milk, 24, 445; 27, 733 
deficiency, 27, 315, 321, 323, 331; 22, 
461; 23, 570; 24, 517 
deficient— 
calf, 21, 325, 327 
cow, 21, 323, 324 
rations, 23, 569 
effect on— 
blood changes in milk fever, 30, 


564 
calcium in milk, 21, 320 
colostrum composition, 29, 775 
composition of blood, 29, 769 
milk fever, 29, 767 
phosphorus in milk, 21, 321 
production of milk, 2], 319 
for calf ration, 29, 231 
fortification of milk— 
by irradiation, 22, 413 
effect on curd tension, 24, 691 
influence on phosphatase test, 24, 
377. 


function, 25, 708 
in blood plasma, 30, 789, 795 
in butterfat, 2], 322 
in calf ration, 26, 741; 30, 176 
in liver, 30, 791 
in milk— 
control and verification, 25, 720 
irradiation process for, 22, 413 
review on, 24, 
utilization, 24, 691 
level in blood plasma and liver, 30, 589 
liver storage in calves, 30, 795 
-magnesium relationships, 22, 283 
massive doses, effect of, 29, 514; 30, 795 
of alfalfa hay, utilization, 22, 599 
of blood in milk fever, 26, 753; 29, 774 
of butterfat, effect of hay on, 22, 602 
of molasses beet pulp, 22, 600 
of prairie hay, utilization, 22, 599 
placental transfer, 30, 588, 787 
possible réle in milk fever, 29, 617 
potency of— 
alfalfa hay, 25, 685 
dried blood of calves, 21, 708 
hay, 30, 583 
requirements of dairy cattle, 24, 518 
summer sunshine as source of, 26, 
supplements in calf ration, 22, 460 
therapy for rickets, 28, 526 
E— 
deficiency in rats, 23, 182 
for calf ration, 29, 233 
in nutrition of cattle, 27, 634 
potency of feedstuffs, 23, 571 
studies with rats, 22, 462 
feeding, supplementary, for calves, 30, 175 
G in chocolate flavored syrup, 22, 634 


content of dairy and cocoa products, 
28, 167 
in toxic sweet clover, 24, 7 
losses in milk, 29, 273 
requirements of dairy cows, 26, 726 
study, committee on, 23, 1 





TEN-YEAR INDEX—-JOURNAL OF DAIRY SCIENCE 


supplementary, for calves, 29, 231 
supplements, effect on— 
survival of new-born calves, 29, 517, 761 
tocopherol in colostrum, 30, 849 


Vitamins—(see also Vitamin) 


for calves, 22, 573 

in calf ration, 30, 88 

in late summer milk, 27, 849 

in milk, effect of ration on, 26, 657 

in ration, 30, 301 

in winter milk, 27, 629 

of B complex, effect of feeding, 30, 867 

role in control of calf scours, 25, 685 

supplementary, effect on— 
blood composition of calves, 30, 115 
liver storage in calves, 30, 115 
scours in calves, 30, 115, 177 


Vocational agricultural schools, junior D.H.I.A. 
in, 26, 721 
Volhard titration for chlorides, 22, 845 


WALL color preference of flies, 26, 227 
Wartime marketing gains, holding, 27, 689 
Washing— 


dairy utensils, 27, 626 
powders—(see also Detergents) 
a and physical properties, 27, 
9 


detergency qualities, 29, 453 


Washington butter, keeping quality, 23, 275 
— gold from J. B. Ford Co., 22, 56 
ater— 


Achromobacter putrefaciens in, 23, 429 
bacterial content, 29, 442 
bound— 

definition, 2], 169, 170 

determination, 2], 172 

-} affecting, 21, 173, 407, 416, 418, 


in albumin, 2], 176 

in Avenex, 21, 182 

in buttermilk, 2], 174 

in casein, 21, 176, 408 

in “colace”, 21, 182 

in colostrum, 21, 174 

in concentrated milk plasma, 21, 409, 
417, 609 


in condensed skimmilk, 21, 174, 416, 


608 

in cream, 21, 174, 413, 418, 604 
in dairy products, 21, 407, 601 
in dried egg yolk, 21, 182 
in egg phospholipids, 2], 181 
in fat globule membrane, 21, 181, 411 
in gelatin, 2], 182 
in gum arabic, 21, 182 
in ice cream mix, 2], 414, 610 
in lactose, 2], 179 
in locust bean flour, 21, 182 
in milk—2], 603 

phospholipids, 27, 181, 412 

serum, 21, 175 
in raw milk, 2], 174 
in reconstituted dry skimmilk, 21, 607 
in skimmilk, 2], 174, 416, 603 
‘in sodium alginate, 2], 182 
in ee condensed skimmilk, 21, 
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Water—(ctd.) 
in sweet cream, 2], 611 
in whey protein, 21, 179 
measurement, 23, 
relation to— 
ge of milk, 2], 601 
dairy phenomena, 21, 601 
heat treatment, 21, 603 
products of milk, 21, 169, 407 
protein stability, 21, 612 
specific gravity, 2], 603 
viscosity, 2], 611 
chlorination in creamery, 23, 429 
consumption of cows, 22, 472 
contamination, 23, 428 
cryophilic organisms in, 29, 439 
density, 23, 240 
electro-katadyn treatment, 23, 433 
filtration, 23, 433 
hardness, relation to detergency, 29, 459 
hot, for sanitizing freezers, 25, 1 
Oospora lactis from, 27, 666 
ozone treatment, 23, 433 
teurization, 23, 433; 27, 41 
'seudomonas— 
fragi in, 24, 11 
putrefaciens in, 24, 528 
sorption— 
by dry milk solids, 22, 353, 761; 23, 
221 


cryoscopic measurement, 23, 221 
vapor pressure method for measuring, 
23, 221 
volume contraction method for measur- 
ing, 23, 
supplies— 
creamery— 
bactericides for, 29, 510 
bacteriological studies of, 25, 723 
Pseudomonas fragi in, 23, 528 
supply, butter spoilage organisms from, 23, 
428 


treatment in creamery, 23, 433 
ultraviolet treatment, 23, 433 
wash— 
bacteria retained in, 27, 567 
mold fragments in, 27, 369, 375, 563 
Wax— 
as cheese covering, 24, 20 
flexo-, use on yo a tw feeds, 30, 246 
Weather— 
cool, keeping quality of pasteurized milk 
in, 28, 779 
warm, effect on grazing, 29, 199 
Weaver, Earl, photograph of, 2], 499 
Webb, B. H., photograph of, 26, 820 
Weckel, Kenneth G., photograph of, 21, 524 
Weed— 


content of forage, 26, 877 
seeds, viability in silage, 23, 267 
Weevils, fumigation for, 26, 205 


Weight— 
birth—(see Birth weight) 
body— 
factors affecting, 27, 392, 547, 661; 28, 


535; 29, 657 
relation to metabolic size, 28, 52 
changes in cows on iodinated casein, 28, 511 
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gains of calves, 30, 589 
initial live, estimate at each lactation, 24, 


live— 
accurate records on, 25, 161 
gains by pasture-fed heifers, 27, 1011 
relation to milk energy yield, 24, 795; 
25, 15; 26, 625; 27, 243 
vs. metabolic body size, 29, 259 
maintaining, of cows, 30, 41 
of bulls from heart girth measurements, 29, 
141 
of dairy cow— 
on pasture, 25, 161 
variations in, 29, 
of heifers, variations in, 25, 967 
Wensleydale cheese, P. roqueforti from, 23, 879 
Wentworth, W. A., remarks by, 2], 525 
Wesson oil— 
carotene from, 24, 1 
diacetyl and acetylmethylcarbinol solubility 
in, 25, 175 
in calf ration, 22, 471; 25, 118 
Wetting agents— 
as detergents, 27, 626 
in rinse water, 29, 461 
studies on, 27, 669 
Wheat— 
bran— 
composition, 28, 343 
effect on flavor of milk, 2], 665 
in ration, 2], 41, 200; 24, 333; 27, 635 
flour, in whey for drying, 24, 90 
germ oil— 
as antioxidant, 27, 311, 607 
for bulls, 26, 724; 27, 551 
in calf ration, 30, 88 
in ration, 25, 690 
use in dry milk, 28, 691 
gluten, vitamin E potency, 23, 571 
middlings— 
composition, 28, 343 
in ration, 27, 635 
pasture— 
grazing on, 25, 779 
palatability, 25, 504 
straw— 
in grass silage, 30, 775 
in ration, 2], 593 
urine absorbed by, 23, 357 
vitamin E potency, 23, 571 
turkey, palatability, 25, 504 
vitamin B complex in, 27, 875 
Whey— 
acid vs. rennet, lipolytic activity, 25, 871 
analysis, 23, 194 
carotene content—(see Carotene) 
Cheddar, condensed, 2], 305 
condensed— 
——_ manufacture and properties, 
viscosity, 21, 307 
cream—2I1, 310 
Aerobacter species in, 27, 668 
medicinal flavor of, 27, 668 
~* am effect on cream body, 22, 879 


adsorption membrane from, 22, 545 
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Whey—(ctd.) 
alpha lactose in, 21, 453; 24, 589 
anhydrous lactose in, 21, 453 
beta lactose in, 2], 448; 24, 589 
caking in, 21, 458 
composition, 22, 545 
for cream-style foods, 29, 225 
in calf ration, 30, 
lactose forms in, 21, 453; 24, 679 
moisture content, 21, 453; 24, 679 
pH, 21, 453 
production, 27, 606 
supply, 26, 726 
drying— 
factors affecting, 24, 85 
on drum drier, 23, 
effect of heat on, 28, 372, 395 
ethyl alcohol from, 30, 263 
fat determination in, 28, 325 
foaming properties, 24, 531; 27, 20 
heated, sulfide content, 26, 699 
in grass silage, 30, 105 
medium for yeasts, 26, 767 
micro-Kjeldahl analysis of, 24, 534 
mineral content, 2], 366 
mixtures, drying on drum drier, 24, 85 
of enzyme-softened milk, 21, 366 
papain, 22, 555 
pasteurization, effect on properties, 2], 308 
pH, effect on sulfides, 26, 856 
phosphatase test of, 30, 517 
powder cream, 22, 545; 24, 669 
preheating, to reduce milkstone formation, 
27, 499 
protein—(see also Whey proteins) 
acidity, 21, 179 
bound water in, 2], 179 
effect on vicosity, 21, 310 
in cream soups and canned foods, 29, 
225 


pH, 21, 179 
powder, bound water in, 2], 179 
pure, bound water in, 21], 179 
viscosity, 2], 179 
proteins— 
as food, 29, 503 
isolation, 29, 503 
of milk, effect of heat on, 28, 879 
rennet— 
casein, condensed, 21, 305 
effect of heat on, 30, 538 
rennin inactivation in, 23, 587 
starter for Brick cheese, 22, 101 
sulfides in, 26, 845 
sweet rennet, preparation, 22, 876 
sweetened condensed, 2], 305, 307, 311 
Swiss, condensed, 21, 305 
synthetic, foaming properties, 27, 20 
utilization, postwar, 28, 726 
vitamin A content, 29, 160 
yeast fermentation of, 30, 263 
Whitaker emulsifier, 23, 692 
White— 
metal, composition and effect on milk flavor, 


top seed, viability in silage, 23, 269 
Whitefish meal in calf starter, 2], 164 
Whitehead cream separator, 30, 351 





TEN-YEAR INDEX—-JOURNAL OF DAIRY SCIENCE 


Whiteside— 
reaction of mastitis milk, 25, 712 
test, modified, for mastitis, 26, 295 
Wildman method for mold in butter, 27, 372 
Wilting alfalfa for silage, 26, 734 
Winter rations, effect on vitamin A in blood, 
Wisconsin— 
cattle, cobalt deficiency in, 28, 291 
cheese, carotene and vitamin A content, 29, 
789 


dairy cow competition, 22, 49 
D.H.I.A. programs in, 27, 620 

quality improvement campaign, 24, 496 
uninsulated pen barn in, 30, 595 


flock in calf ration, 30, 91 
shavings, ground, in grass silage, 30, 105 
Wormwood, effect on milk flavor, 2], 665 


XANTHOPHYLL— 
absorption maxima, 24, 815 
in feeds, 26, 769 
in milk, 22, 813 
X-ray— 
diffraction analysis of— 
casein, 2], 767 
Cheddar cheese, 2], 777 
of teat wall and cistern, 25, 156 
pattern, diffraction, of— 
= acid extract from cheese, 21, 


casein, 2], 770 
cheese, 2], 782 
sodium caseinate, 2], 772 
photograph of udder, 25, 551, 552 
pictures of teat, 24, 500 
X-rays for identification of amino acids, 21, 783 


YEAST—(see also Yeasts) 
“me of cream, effect of holding on, 25, 
counts on cream, 26, 378 
= brewers’ in calf ration, 21, 164; 30, 


o on feed consumption by calves, 2], 


feeding in milk fever, 26, 753 
for feeding, supply of, 26, 726 
fresh bakers’, for lactating cows, 28, 927 
irradiated— 
as source of vitamin D, 29, 515, 768; 


effect on vitamin D levels, 30, 588 
_fed to calves with rickets, 28, 527 
in calf ration, 22, 322 
influence on milk fever incidence, 25, 
710, 711; 29, 619 
lactose-fermenting, alcohol production by, 


30, 

-like fungi from cream and butter, 29, 507 

supplement in calf ration, 23, 554 

use in calf meals and pellets, 2], 161 

water, effect on acid production of L. 
helveticus, 22, 821 

Yeasts— 
growth in condensed milk, 27, 687 
in Brick cheese starters, 22, 104 











AUTHOR INDEX—ORIGINAL ARTICLES 107 


aa oF oom . milk—(see Milk of Zebu) 

in cheese milk, 22, 103 : 

in chocolate-flavored syrups, 22, 626, 634 Zeolite— : 
in cocoa, 22, 626 artificial, 30, 556 
in Cottage cheese, 24, 544 -softened milk, mineral content, 2], 366 
in Limburger cheese, 22, 310 treatment of skimmilk, 23, 488 


in starter, 25, 940 


lactose-fermenting, in sour cream, 26, 767 Zephiran— 
non-lactose-fermenting in cream and butter, effect on spermatozoa, 25, 1017 
29, 507 toxicity, 25, 170 
nutritional value for dairy cows, 28, 927 Zinc— 
a Gm, the on K iodate values of milk, 23, 
-— ee diluents for semen, 24, in copper clleye, effect on milk faver, 22, 
diluent for semen, 27, 361 : 413 
egg, in pabulum for semen, 23, 399 m milk, 27, 257 
-phosphate diluent for semen, 24, 915 in “white metal”, 23, 215 
oxide in ration, effect on zinc in milk, 27, 
ZEAXANTHIN in milk, 22, 813 
Zebu— Zygosaccharomyces lactis, alcohol production by, 


crossing, in Jamaica, 29, 552 
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effect on— 
butter, 26, A229 
butterfat, 27, A22 
infusoria in rumen, 27, A42 
milk flavor, 21, A184 
feeding value, 27, A101 
~—_ handling before drying, 30, A185, 
186 


green— 
artificially dried, 27, A194 
effect on milk flavor, 23, A63 
hay—(see Hay, alfalfa) 
in pastures, 22, A31 
leaf meal— 
carotene content, 22, A70 
dehydrated, carotene loss in, 22, Al2 
sulfur content, 22, A129 
leaves, carotene destruction in, 30, A71 
lipids, effect on sweet clover poisoning, 23, 
9 


13 
machine vs. field-cured, 21, A184 
meal— 
as source of carotene, 27, Al09 
beta carotene in, 22, Al46 
dehydrated, storage, 30, A186 
digestibility, 27, A194 
riboflavin in, 23, A41 
starch value, 21, A194 
molasses silage—(see Silage) 
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Alfalfa—(ctd.) 

nutrients, conservation, 24, A212 

partially cured, for silage, 21, A104 

pasture— 

palatability, 22, A31 
relation to bloat, 27, A40 

preservation, 24, A87 

proteins, effect with ]-cystine, 22, A129 

relation to bloat, 23, Al22 

silage—(see Silage) 

stage of maturity, 24, Al67 

wilting, for silage, 27, A153 
Algin— 

as ice cream stabilizer, 26, A139 

in sherbets, 26, A86 
Alginate type of stabilizer, 25, A101 
Alginic acid, test for, 24, A170 
Alimentary tract of Merino sheep, 27, A42 
Alizarin-alcohol test, 26, A145; 27, A69 
Alkalosis— 

in milk fever, 30, Al48 

relation of soybean meal on, 2], A314 
Alkanet, as food color, 21, Al3 


Alkyl— 
aryl sulfonate, germicidal effect, 24, A260 
dimethyl-benzyl-ammonium chloride, 26, 
A180; 29, A166 


methyl-benzyl-ammonium chloride, 30, Al5 
—(see also Quaternary) 
Allegheny— 
County, milk & cream sales in, 28, A176 
metal, chlorine corrosion, 2], A177 
Allergic— 
evaluation, 22, A62 
reaction on sonic filtrates of Br. abortus, 
25, A216 
Allergy— 
effect on vitamin A utilization, 27, A41 
milk, 28, A141 
of children, treatment, 24, A243 
= sulfide, cause on onion flavor in milk, 2], 
136 
Almonds for ice cream, 24, A334; 30, A22 
Alpha— 
dicarbonyl compounds— 
in fat autoxidation, 25, A248 
rapid test for, 27, A37 
estradiol— (see Estradiol) 
ketoglutaric acid in blood, 24, A90 
napthylthiourea as rodenticide, 30, A62 
process of buttermaking, 29, A115 
tocopherol, effect in diet, 24, A308 
Aluminum— 
chlorine corrosion, 2], A177 
conductivity, 24, A304 
corrosion, 2], A154 
cover for petri dishes, 27, A171 
effect-— 
of detergents on, 22, A120 
on milk, 2], A42 
on on oxidized flavor, 23, A201 
0 — 
coatings, detection, 29, A107 
for frozen foods, 29, A49 
parchment liners for butter boxes, 26, 
Al24 
for dairy equipment, 2], A230; 30, All4 
hydroxide to augment hormone, 28, A171 
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in calf tissue, 24, A326 
in dairy industry, 28, A40, A70 
utensils, influence on vitamin C destruction, 
: 0 
Amagat oleo refractometer value of milk, 21, 
Al7 
Ambrac, influence on milk flavor, 22, A118 
American— 
Bewildered, 23, A71 
Butter Institute, laboratory manual, 21, A47 
Cheddar cheese—(see also cheddar cheese) 
fat retention in, 2], A160 
chvese— 
from pasteurized milk, 25, A92 
salting for flavor, 22, A26 
standardized milk for, 26, A230 
Dairy Association— 
objectives, 24, A188 
organization, 24, A69 
Dairy Science Association— 
committee on quality, 21, A137; 23, 
A69 
quality program for dairy products, 23, 
A65 


Public Health Association, standard meth- 
ods, 21, A45 
Society of Refrigeration Engineers, stand- 
ards, 22, A79 
Amide— 
cuttings (beet), feed value, 22, A207 
flakes (potato) feed value, 22, A207 
nitrogen in ration, 24, A271 
Amides, value in cattle feeding, 22, A209 
Amino— 
acid nitrogen, arterial-venous differences, 21, 
A315 


acids— 
as antioxidants, 25, A9 
effect on growth, 28, A66 
essential, in ration, 2], A98 
for niacin assay, 30, Al45 
from casein, 29, A56 
in Cottage cheese, 24, A293 
in cow’s milk, 24, A287 
in culture medium, 25, A3, A4, A6 
in human milk, 21, A240; 24, A287; 28, 
A173 
milk as source of, 25, A252 
of casein phosphopeptone, 24, A284 
of caseinogen & lactalbumin, 2], A240 
of dry skimmilk proteins, 30, A146 
of human milk protein, 28, A173 
of proteins, 27, A78 
required in ration, 23, A43 
significance, 22, A213 
use by Salmonella, 25, A144 
p-Aminobenzoic acid— 
as antioxidant, 26, A127 
assay for, 26, Al26, Al26 
effect on bacterial growth, 26, A107 
role in lactation, 26, A66 
Ammonia— 
as refrigerant, 29, A207 
compression systems, 23, Al2 
for sugar beet pulp & corn silage, 24, A141 
in milk, 2], A74; 22, All; 23, A94 
influence on rancidity in milk, 25, A320 
systems, care in air raids, 25, Al55 
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Ammonium— 
bicarbonate— 
in German maize silage, 22, A206 
utilization by calves, 22, Al45 
chloride smoke, effect on bacteria, 24, A82 
lactate solutions, properties, 25, A20 
salts in intestinal fluids, 27, A210 
Amy] alcohol as milk preservative, 24, A252 
Amylase test for pasteurization, 2], A182 
Anaerobe spores, heat resistance, 2], A285; 26, 
A498 


Anaerobes— 

butyric acid forming, 26, A60; 27, A79 

in creamery water, 24, A277 

in dry milk, 27, A303; 26, A83 

in food spoilage, 24, A83 

in rancid cheese, 26, A33 

in spray-dried milk, 27, A303 

in Swiss cheese, 24, A280; 26, A105, A105 

media for, 27, A79 

putrefactive, heat resistance, 27, A285 

Rosenthal method for, 23, A219 

single colony isolation, 24, A235 
Anaerobic— 

bacteria, physiology of, 22, A53 

gas production, measurement, 22, A176 
Anaesthesia, nembutal, 24, A21 
Analysis, chemical, instruments in, 25, 
Anaphylactic shock, 21, A297 
Anaplasma, in blood of calf, 22, A68 
Anaplasmosis, blood transfusions in, 30, A171 
Anatomy— 

comparative, of mammary glands, 23, All4 

of teat, 24, A346, A352 
Androgen— 

effect on lactation, 25, A272 

replacement therapy, 23, A168 
Androgenic substance in feces, 26, A71 
Androsterone, effect on pituitary & mammary 

gland, 24, A187 

Anemia— 

anti-, factors in milk, 29, A6 

milk—26, All0; 29, A95 

use of cobalt, copper & iron in, 22, 
Al5 

treating with copper, 23, A83 
Aneurin, therapy, 24, A90 
Angler breed, 24, A272; 26, A123 
Animal— 

diseases, milk-borne, 24, A242 

husbandry, British, 26, A45 

Nutrition, book on, 21, A32; 30, A119 

photography, lectures on, 29, A113 

warm-blooded, body heat loss in, 22, A55 
Anionic detergents, 27, A29 
Annatto as cheese color, 21, A273; 29, A93 
Anteron, effect on ovulation, 25, A270 
Anthocyanin pigment in fruits, 22, A161 
Anthrax, penicillin therapy, 30, A170 
Anti— 

anemia factors in milk, 29, A6 

egg white—injury factor in rumen, 24, A28 
Antiacrodynia factor in whey, 23, A125 
Antibodies, persistence in immunized humans, 

25, Al24 

Anticoagulant, studies on, 26, A9 
Antidermatitis factor in yeast, 22, A53 
Antigen for Brucella abortus, 24, A7 


Al8 
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Antigenic activity of Br. abortus filtrates, 25, 
A216 

Antigens, cellular, frequency in breeds, 28, A78 

a trichloride method for vitamin A, 27, 
106 


Antioxidant—(see also Antioxidants) 
activity in sources of B vitamins, 26, A127 
alpha tocopherol as, 27, A38 
behavior of animal & vegetable fats, 27, A37 
carotene as, 24, A245 
cereal— 
extract as, 25, A70 
flour as, 22, A212; 26, A106 
ethyl gallate as, 28, Al66 
for butterfat, 25, A47 
for dairy products, 22, A39, A103; 25, A9; 
29, A54 


for milk, 25, A33 
for shortening, 27, A36 
in cream for buttermaking, 22, A39 
oat flour as. 23, A69; 25, A130 
phosphoric acid as, 27, A39 
properties— 
of d-isoascorbic acid & salts, 27, A150 
of nordihydroguaiaretic acid, 27, A94 
vitamin C as, 24, A245 
Antioxidants—(see also Antioxidant) 
action in presence of iron, 25, A49 
effect on— 
carotene in oil, fat & flour, 26, A202 
oxygen absorption, 29, A69 
fatty acid monoesters of ascorbic acid as, 
for alfalfa carotene, 27, A183 
for butter, 2], A214; 22, Al02; 24, A357; 
25, Al45 
for carotene, 27, A154 
for dry milk, 25, A44, A96; 27, A181; 
29, A34, A94, A148, A150 
for edible fats & oils, 24, A283 
for fats, 26, A94 
for frozen cream, 26, A167 
for lard, 27, A36; 28, A4 
for milk, enzymes as, 23, A196 
for parchment, 24, A274 
in dairy products, 22, A212 
in fat, testing, 28, A79 
in ice cream, 27, A250, A281 
sulfhydryls as, 23, A68 
Antioxygenic— 
action of phosphoric acid, 27, A39 
activity of alpha tocopherol, 27, A38 
fractions of oat & soybean flour, 23, A174 
Antirachitic — 
action— 
of irradiated milk, 26, Alll 
of skimmilk, irradiated, 26, All4 
effect of milk products, 24, A90 
properties of milk, effects of irradiation 
on, 27, Al8 
ee. efficiency, effect of acidity on, 27, 
5 


Antitoxin, staphylococcic— 
in blood of cow, 26, A232 
in colostrum, 26, A216, A232 
in milk, 26, A232 

Ants— 
control on farm, 30, A175 
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Ants—(ctd.) 
insecticides for, 29, A158; 30, A149 
Antu as rodenticide, 30, A62 
Antuitrin— 
effect on lactation, 22, A152 
S, action, 23, All4 
Appetite, effect of exclusive corn diet on, 26, 
Al64 


Apple— 
juice, vitamin content, 24, A370 
juices, for ice cream, 27, 
sauce, frozen, 29, A187 
storage, ozone in, 26, A225 
Apples— 
frozen, supply of, 29, A129 
grass-juice factor in, 24, A29 
methods for freezing, 28, A169 
Apprentice training in dairy industry, 28, A72, 
A125, Al64; 29, A158; 30, A90 
Apricot— 
for ice cream, 28, All 
nectar, preparation, 29, A180 
Apricots— 
blanching with ascorbic acid, 29, A9 
freezing, 28, Al69; 30, A152 
frozen, quality, 29, A187 
purees from, 30, A6 
vitamin C content, 26, All0 
Arachidic acid— 
in milkfat, 29, A3 
in phosphatides, 24, A285 
Arachidonic acid, isolation, 23, A150 
Arachis oil— 
deodorized, growth- -promoting value, 29, 
A% 


in rat ration, 2], A190 
Arakawa reaction of mother’s milk, 24, A153, 
A153, A153, A154 
Aralac — 
from casein, 25, A147 
manufacture, 25, Al63 
Arecolin, effect on uterine muscles, 28, A88; 
29, A65 
Argentina— 
casein from, 21, A31 
cheese imports, 24, A165 
milk production & distribution in, 21, A260 
Arginine— 
in dry ———-. 30, A146 
in milk, 24, A28 
in proteins, 27, ATS 
in woman’s milk, 21, A240 
Arithmetic, dairy, 23, All8 
Army— 
as market for ice cream, 25, A23, A25 
milk standards, 26, A179 
needs for milk, 25, A65 
rations, packaging, 26, All8 
requires 13 new foods, 25, A328 
specifications— 
for dehydrated foods, 26, A95 
for foods, 26, A 
uses milk, 25, A55 
Arsenic tests of food, 26, A106 
Arteries, internal iliac & external pudic, 21, 
A315 


Arterio-venous differences in blood, 2], A314 
Artichokes— 
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effect on milkfat composition, 24, A133 
Jerusalem, vitamin content, 22, A27 
Articol, as ice cream stabilizer, 26, A139 
Artificial— 
breeding—(see Breeding) 
insemination—(see Insemination) 
Ascorbic acid—(see also Vitamin C) 
as antioxidant, 23, Al96; 24, A283; 25, 
A9; 29, A34, A94, Al48 
content of— 
asses’ milk, 22, A185 
colostrum, 22, Al85 
ewes’ blood, colostrum & milk, 235, 
A287 
fruits and vegetables, 2], A222 
goat’s blood & milk, 23, A225; 26, Al0 
Guernsey milk, 22, A129 
Holstein milk, 22, A129 
human milk, 22, Al85 
mares’ milk, 22, A185 
milk— 
after long lactation, 26, Al4 
at various stages of lactation, 24, 
A221 


during pregnancy, 24, A330 
effect of mastitis on, 23, A173 
factors affecting, 21, A296; 23, 
A69, Al24, A156; 24, ‘A197, 
A228, 


A246 
general, 22, A185; 23, A76, Al90; 
26, A49, A202 
products, 24, Al4l 
relation to oxidized flavor, 24, 
A197; 25, A200, A263 
volume relationships, 25, A196 
sows’ milk, 22, A185 
d-iso—(see Isoascorbic acid) 
effect on— 
activity of gonadotropic hormones, 25, 
A137 


endometrium, 24, A342 
phosphatase activity, 22, Al9 
vitamin assay, 2], A239 
for frozen friuts, 29, A180 
for scurvy, 24, A91 
— hormone relationships, 26, 
in adrenals, effect of deneuieenenhe on, 
26, A69 
in blood— 
effect of hormones on, 28, A65 
plasma, effect of gonadin on, 25, A136 
in certified milk, 22, A129; 23, A156 
in dry milk, 24, A32 
in elephant’s milk, 22, Al47 
in evaporated milk, ‘. A32; 28, Al74 
in frozen ch pack, 29, A77 
in milk, determination, 22, A35; 23, A125 
in organs, 26, A69 
in raspberries after freezing, 30, A72 
in raw vs. pasteurized milk, 27, A48 
in reducing system, 24, A318 
in rumen, destruction, 23, Al67 
in strawberries after freezing, 30, A71 
influence in diet, 23, A225 
injections, effect on ewe, 25, A287 
1—27, A94 
method for dissolved oxygen, 25, Al8 
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Ascorbic acid—(ctd.) 
oxidation—2], A262 
in milk, 25, A224 
influence of bacteria on, 22, A201 
photometric determination, 26, A125 
polarographic determination, 25, Al9 
progesterone-like action, 26, A67 
relation to— 
methylene blue reduction, 21, A69 
reproduction in cow, 23, A216 
therapy of slow breeding bulls, 23, A205; 
24, A139 
tissue, in hypophysectomized rat, 24, Al21 
to blanch fruit, 29, A9 
utilization and excretion, 24, A80 
values in blood plasma, 24, A229 
l-Ascorbic acid esters as antioxidants, 27, A94 
Ascrobyl monoesters as antioxidants, 27, A94 
Asparagine in media, 25, A99 
Asparagus ice cream, 23, A157 
Aspartic acid in proteins, 27, A78 


ssay— 
avian, 24, A118 
mammalian, 24, A118 
of lactogen, 24, A310 
Asses’ milk— 
ascorbic acid content, 22, Al85 
composition, 25, A95 
Asthma, treatment, 24, A243 
Atlas sorgo, silage from, 27, A43 
Atresin, effects of hormones on, 22, A214 
Atropine, effect on— 
blood flow, 25, A270 
uterine muscle, 28, A88 
Audit control, internal, 23, A85, Al71 
Australian dry milk, keeping quality, 30, Al8 
Author index of abstracts—(see Abstracts) 
Autoclaving, effect on sugars, 2], A306 
Autoxidation— 
measurements on fatty oils, 24, A286 
of fats— 
color tests for, 25, A248 
mechanism, 24, A283 
relation to chlorophyll value, 25, A94 
Avenex—(see also Avenol & Oat flour) 
as antioxidant, 2], A48, A64, A214, A281; 
22, A99; 23, A69; 26, A127, Al67; 27, 
Al81; 29, A54 
in butter, 27, A214 
in cream, 21, A48 
in ice cream, 21, A64, A281; 22, All3; 26, 
A139; 27, A51, A52 
in sherbets, 26, A86 
in sugar, as antioxidant, 25, A9 
-treated parchment, 2/, A48, A214; 23, 
A201; 26, A124 
treatment of paper milk containers, 22, 
A195 
Avenol—(see also Avenex) 
as antioxidant, 21, A48, A214; 23, A70 
in butter, 27, A48, A214 
in paper milk containers, 23, A70 
Avitaminosis— 
A, relation to vitamin C in bovine, 25, A194 
B,, studies on, 24, A89 
Avocado ice cream, 21, A64 
Avocados, frozen, 30, A152 
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Ayrshire— 
cattle— 
nicking in, 22, Al4l 
production tests, 26, A45 
serum calcium partition in, 23, A170 
nate persistency in, 24, A24 


chloride content, 22, A81 
composition, 22, Al72, A189; 30, A108 
fat and SNF content, 22, A171 
nicotinic acid content, 24, A269 

Azide inhibitors of germ-glycolysis, 27, A32 


BABCOCK— 
method, studies on, 21, A140, A141 
Stephen Moulton, biography of, 27, A117 
test— 
accuracy on composite samples, 21, 
A140, A187 
apparatus for reading, 24, A262; 25, 
A180 


bottle, Paley type, 24, A58 

bottles, cleaning, 24, A260; 30, A49 
difficulties in, 2], A141 

errors, 25, A&3 

fat, salvaging, 26, A212 

Minnesota method, 26, A236 

of cream, defective, 24, A73 

of Pee milk, 25, A129; 29, 


reagent, Minnesota, 25, A227 
reading device, 24, A262; 25, A180 
Bacillus— 
aerogenes, growth in milk, 23, A181 (see 
also Aerobacter) 
albolactis, dissociation, 26, A100 
anthraci: comparison on, 24, A240 
aterrimus, study of, 28, A2 
brevis— 
bactericidal substance from, 25, A88 
gramicidin from, 28, A48 
tyrothricin from, 26, A196 
casei, in cheese ripening, 24, A137 
cereus in sterilized milk, 28, A102 
— in milk, growth temperatures, 23, 
coli—(see also Bacterium, Escherichia and 
Coliform) 
-aerogenes, in milk, 23, A194 
destruction by pasteurization, 23, A132 
effect of antiseptics on, 27, A75 
from homogenizer, 24, A67 
in cheese, 26, Al24 
in ice cream, control, 22, A41 
in milk—22, A90; 23, Al81 
infectivity, 26, A217 
mastitis from, 23, A96 
reduction of methylene blue, 22, A24 
Ss. at ayy 23, 4 
significance & control in dairy produc 
26, A103 =e 7 
globigii, study of, 28, A2 
lacticus, effect on phosphatase test, 23, Al; 
24, A73 
lactis aerogenes—(see also Aerobacter) 
infection in newborn, 24, 
licheniformis— 
CO, formation by, 29, A88 
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Bacillus— (ctd.) 


study of, 28, A2 

mesentericus— 
in defective condensed milk, 24, A239 
in “Mich”, 2], A5l 
production of phosphatase, 26, A51 
study of, 28, A2 

mycoides in defective condensed milk, 24, 


9 
niger, study of, 28, A2 
oxytocus in milk, 23, A181 
nis— 
effect of sanitizers on, 30, A103 
study of, 28, A2 
pleomorphic, in milk products, 30, A182 
proteus, effect of sulfa compounds on, 24, 
A208 


pseudoanthracis, effect on condensed milk, 
24, A239 

pumilus, study on, 28, A2 

saccharobutyricus amylobacter in “Mich”, 


stearothermophilus, in food spoilage, 24, 
A83 


subtilis— 
as cause of cream defect, 2], A206; 24, 


A200 
bactericidal substances from, 25, A88 
effect on phosphatase test, 23, Al; 24, 
A73 


extracts in media, 25, A99 

growth in skimmilk, 25, A121 

heat resistance, 24, A200; 26, A102 

in “Mich”, 2], A51 

in milk, growth, 24, A73 

in spray-dried milk, 21, A303 

in sterilized milk, 28, A102 

on fountain glassware, 22, All3 

resistance to wetting agents, 24, A241 

spore-formation, effect of penicillin on, 

28, A125 

study of, 28, A2 
thermoacidurans, in food spoilage, 24, A83 
typhosus, vaccination, 25, Al24 (see also 

Eberthella) 


a 
vulgatus, study of, 28, A2 


Bacteria— 


action of— 
acids on, 25, Al43 
sterilizers on, 21], A233 
sugar on, 25, Al43 
control, 24, Al54 
dead, staining, 21, Al 
death, in heat-treated milk, 21, A286 
differential staining, 2], Al 
heat— 
resistant—(see Thermoduric) 
-treated, growth, 26, A213 
important in dairy products, 27, Al60 
in air, effect of smoke on, 24, A82 
in ice cream, sources, 2], A59 
in milk— 
comparative counts, 21, A285 
effect of cationic germicides on, 30, Al5 
thermal death point, 30, Al4, A29 
lipolytic, 27, A79 
non-spore-forming, heat resistance, 22, A123 
photomicrograph of, 21, A23 


Bacterial— 


Cell, book on, 29, A137 
Chemistry and Physiology, book on, 30, A66 
—- of milk, plating methods for, 21, 


count— 
Burri slant method for, 27, A105 
direct, two-stain method for, 26, A153 
microscopic, 23, All19; 28, Al 
multiple-loop method for, 27, A91 
of milk, media for, 21], A227 
of raw milk, 25, A245 

counts— 
agar plate, dust contamination in, 29, 

A25 


by roll-tube vs. plate method, 27, Al29 

high, intermittent, cause of, 24, A76 

interpreting, 27, A86, A87; 29, A67 

methylene blue vs. microscopic, 29, A40 

microscopic, 25, A180; 27, A156 

new media for, 23, A204 

of milk, studies on, 2], A23, A233; 24, 
A257; 25, A315 

o> method for condensed milk, 28, 


publicity in, 24, A307 
swab tests for, 27, A156 
culture media, moisture in, 30, A182 
metabolism, 23, A180 
plate counts— 
colony counter for, 2], A46 
duplicate variability, 30, A180 
factors affecting, 2], A213; 23, A21 
incubation temperature, 30, A180 
of mastitis milk, 29, A56 
of milk, effect of S. agalactiae on, 25, 
A193 
of raw milk, media for, 23, Al5 
pin-point colonies in, 24, A354 
relation to milk-souring bacteria, 28, 
Al0ol 
vs. methylene blue test, 28, Al04; 29, 
A60, A60 
vs. resazurin grade, 29, A64 
populations, emergency method for estimat- 
ing, 25, A301 


Bactericidal— 


action of synthetic detergents, 25, A208 
activity of bovine serum, 29, A70 
material in goat’s milk, 23, Al03 
power of milk, effect on reduction, 22, A24 
property of milk, 2], A175 
substance in milk, 27, A2 
substances— 
from aerobic spore-formers, 25, A88 
from soil bacteria, 25, A208 


Bactericide, chlorine as, 24, A148 
Bacteriological— 


control for milk plants, 23, A28 
examination of paper board, 2], A213 
laboratory for dairy plant, 22, A140 
studies of— 
canned milk products, 23, A4l 
spray-dried milk, 23, A42 
testing of butter, 23, A37 


Bacteriology— 


Applied to Dairying, review of, 23, A180 
Dairy, review of, 21, A234 
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Bacteriology—(ctd.) 
Elementary, review of, 24, A40 
Fundamentals of, review of, 24, A81 
reviews on, 25, A302 
Textbook of, review of, 24, A319 
Bacteriophage— 
carriers among staphylococci, 26, A44, A44 
effect on S. & R. forms of B. coli, 23, A87 
for lactic streptococci, 23, A145 
for Streptococcus cremoris, 23, A180; 27, Al 
from cheese starters, 27, A5, A5, A35; 29, 
9 


A91 

in cheese, 26, A124; 28,‘A3 

in cheesemaking, 24, A278, A279, A279; 
26, A79; 27, AS, A5; 28, A4; 29, A92 

in starters, 22, Al78; 25, A248, A248; 26, 
A7; 27, A77; 28, A45; 29, A92 

industrial importance, 26, A99 

-organism relationship, 23, A179 

sensitivity of coliform types to, 21, A46 

typing of typhoid, 27, A 

Bacteriostatic— 
action of dyes on Brucella sp., 26, A227 
— of fluoro- & bromo- compounds, 26, 
97 


agents in media for coliform types, 22, A24 
effect of slow oxidizing agents, 25, A50 
substance from aerobic spore-formers, 25, 
A159 
Bacteriotherapy, lactic, 21, A214 
Bacterium— 
aerogenes, in Emmental cheese, 21, A291 
(see also Aerobacter, etc.) 
amylobacter, in Emmental cheese, 21, A291 
coli—(see also Escherichia) 
action in Emmental cheese, 21, A291 
aerogenes, in milk, 21, 
commune— 
bacteriophage sensitivity, 21, A46 
in milk, 21, A39 
in ice cream, 2], A64 
in milk, gas production, 22, A177 
lactis— 
acidi in Parmesan starter, 29, A69 
aerogenes in milk, 21, A39 (see also 
Aerobacter) 
linens, studies on, 27, A160 
lipidis, lipolytic action in cream, 21, A233 
lipolyticum, from milk, 25, A89 
proteolyticum— 
in cheese, 26, A105 
in Emmental cheese, 2], A27, A291 
pyogenes, studies on, 22, A6l 
Bags, insulated, for ice cream, 23, A97 
Baiz, as ice cream stabilizer, 26, A139 
Baked goods, vitamin A stability in, 27, A39 
Baking industry, dry milk for, 25, A96 
Balance experiments, heat production correc- 
tion in, 25, A297 
Baltimore training course in sanitation, 26, A180 
Banana—(see also Bananas) 
dehydrated, use, 27, A126 
flakes, dry, fluorescense, 27, A164 
powder & pulp for soft curd milk, 21, A243 
Bananas—(see also Banana) 


frozen, 30, A152 
preparation for ice cream, 2], A64 
processed, in Cuba, 30, A111 
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Bang-infected cows, vaginal contents, 21, A220 
Bang’s disease—(see also Brucellosis) 
agglutination test for, 22, A63 
calfhood vaccination, 27, A241; 22, Al57 
“ceased” reactor in, 24, 
control program in Florida, 24, A51 
in cattle, data on, 2], A221 
in dairy herd, 27, A58, A230 
in man, present status, 2], Al78 
milk samples in, 22, A157 
relation to undulant fever, 21, A179 
remedies and drugs for, 24, A243 
response of “ceased” reactors to reexposure, 
26, A63 
suspicious agglutination reaction in,‘ 25, 
A215 


test, accuracy, 22, A53 
transmission to horses, 2/, A275 
vaccination against, 27, A55, A220, A221; 
23, A57 
Barcroft-Warburg apparatus, 24, A286; 28, A79 
Barfoed reagent, 22, A59 
Barium— 
in calf tissue, 24, A326 
phenyl phosphate, preparation, 23, A40 
Barley— 
as grazing crop, 25, A217 
digestibility of crude protein, 22, A210 
flour as antioxidant, 22, A212 
green, effect on milk flavor, 23, A63 
ground, in ration, 27, Al08 
in pig ration, 2], A180 
in ration, effect on production, 23, A153 
protein, casein supplement for, 21, A180 
Reno, palatability in pasture, 25, A84 
Barn—(see also Dairy barn) 
chores, labor -saving in, 27, A29 
dairy, wartime, 26, A212 
designing, 28, A98 
feeding, shortening, 2], A181 
Barriers—27, A5l 
interstate, 23, A99 
trade—(see Trade barriers) 
Bartonella— 
canis in blood of calf, 22, A68 
infection in ox, 22, A68 
Base exchange— 
-modified milk, 24, A30 
-treated milk for infants, 24, A213 
Batavia, canned milk from, 22, A34 
Bean—(see also Beans) 
_meal in ration, 24, A140 
silage, palatability, 27, A35 
Beans—(see also Bean) 
green, in rat diet, 22, Al27 
string, calcium: from, 23, A226 
velvet, as grazing crop, 25, A217 
Beef— 
od colostrum, composition, 30, Al43 
at— 
as substitute for cocoanut oil, 26, Al8 
digestibility, 26, A136 
in chocolate cvatings, 25, A220 
hormones, solubility, 24, A122 
in human diet, 2], A190 
liver, riboflavin content, 23, A223 
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Beet— 
cuttings— 
dried, in ration, 24, A88 
value for cows & sheep, 22, A207 
greens— 
calcium content, 26, Al37 
carotene changes in, 29, A95 
leaves, carotene content, 24, A244 
pulp— 
,-~ oe, sugar, 24, Al4l 
effect on milk flavor, 23, A202 
vs. dried grapefruit pulp, 24, A244 
effect on— 
milk color & flavor, 21, A108; 23, 
A202; 24, A151 
pH of rumen ingesta, 24, Al24 
production of milk, 27, A102 
roots in ration, 24, A88 
sugar for ice cream, 24, A295 
tops, dried, feeding value, 24, A88 
Bel Paese cheese in America, 28, A139 
Belts, V-type, 23, A26 
Benzaldehyde, inhalation, effect on milk flavor, 


25, A43 
——— ine sulfate, effect on sexual behavior, 24, 
9 


Benzoate—(see also Sodium benzoate) 
inhibitors of sperm respiration, 27, A33 
of soda, in fruit packs, 22, A37 

Benzoic acid— 
antiseptic efficiency, 27, A75 
fluoro- & bromo-derivatives from, 26, A97 

Benzyl sulfanilamide as excipient, 26, A90 

Bergen County, N. J., septic sore throat out- 

break in, 27, A179 

Bergey’s Manual of Determinative Bacteriology, 

review of, 22, Al55 

Berlin Diary, dairy edition, 30, A62 

Bermuda grass— 
as pasture crop, 25, A217; 26, A135 
palatability, 26, Al63 

Berries, freezing, 25, A28 

Betabacteria— 
in New Zealand cheese, 23, Al83 
respiration, 22, A23 

Betacocci— 
diacetyl production in milk, 29, A88 
from Cheddar cheese, 23, A38 
in New Zealand cheese, 23, Al83 

Betacoccus cremoris— 
citric acid decomposition by, 23, A37 
in margarine, 28, Al38 

Beverages— 
carbonated— 

sales of, 23, A165 
sweeteners for, 26, A29 
sanitary dispensing, 22, A119 

Biacetyl—(see also Diacetyl) 

___in sweet cream butter, 25, A120 

-~ ang on refrigeration, 25, All 

e— 


activity, effect of acid on, 2], A314 

production, relation to pituitary, 23, A135 

salts, effect on carotene absorption, 24, A152 
Bioassay— 

for vitamin Bo, 24, A206 

of prolactin, 22, Al37 
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of vitamin D milk, 22, A128 
Biochemical Research, Currents in, 29, Al61 
Biochemistry— 
Annual Review of, 24, A233; 25, A243; 26, 
A189; 27, A177; 28, Al65; 29, Al6l 
of the Fatty Acids, review of, 27, A105 
Bioenergetics and Growth, review of, 29, Al 
Biography of S. M. Babcock, 27, A117 
—— value of milk & egg protein, 22, A128, 
130 
Biometrical study of production improvement, 
21, Al95 
Biosil, as silage preservative, 24, A86 
Biotin— 
formation in rumen, 24, A28, A85 
in cheese, 26, Al64, A214 
in culture medium, 25, A7 
in dry milk, 28, A84 
in evaporated milk, 28, A84 
in Limburger cheese, 27, A46 
in milk products, assay for, 28, A96 
inactivation by rancid fats, 26, A127 
isolation from milk, 25, A191 
requirements of Brucella, 26, A108, A227 
synthesis in rumen, 24, A85 
use by Brucella, 26, A3 
Birds, coliform types from, 2], A46 
Birdseye, 20-plate froster, 25, A79 
Birmingham, Alabama, pasteurization control in, 
Blackberries— 
effect of freezing storage on, 30, Alll 
for ice cream, 28, All; 30, 
urees from, 29, A75; 30, A6 
Blackout preparations for dairy plants, 26, A56 
Blindness— 
atypical, of calves, 22, A145 
constriction of optic nerve in, 21, All4 
in calves, relation to carotene, 2], All4; 22, 


in mature cows, 24, A227 
night— 
in calves, 21], All4 
relation to vitamin A, 27, All4 
Bloat— 
in cattle, 23, Al22; 24, A323; 25, A284; 
8, A48 
occurrence in steer progeny, 27, A7 
on alfalfa pasture, 27, A40 
on pasture, 22, A31 
review on, 29, A57 
Blood— : 
anaplasma & piroplasma in, 22, A68 
arterio-venous differences, 2], A314 
calcium— 
arterio-venous differences, 2], A122 
vs. milk calcium, ratio, 27, A315 
carotene content, 2], A56 
carotenoid-vitamin A ratio of, 28, A82, A82 
a sees agglutinins in milk for, 21, 


clotting, with vitamin K deficiency, 22, A146 
ag in, 21, A255 \ 
at— 
arterio-venous differences, 2], A122 
ee, effect of enzymes on, 21, 
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Blood—(ctd.) 
for augmenting gonadotropic extracts, 
27, Al40 
vs. milk fat, ratio, 21, A315 
flow— 
a effect of temperature on, 29, 


meter for, 24, Al88 
glucose— 
arterio-venous differences, 21, A122 
relation to milk secretion, 21, A168 
goat’s, ascorbic acid content, 26, Al0 
groups of infants, relation to milk groups, 
21, A297 
iodine, effect of iodine feeding on, 23, A189 
lactic acid— 
arterio-venous differences, 2], A122 
relation to milk secretion, 2], Al68 
lipoids— 
effect of thyroxine on, 23, A230 
of lactating cow, 22, A22 
magnesium content, 25, Al00 
meal in ration, 27, Al9, A46; 28, A7 
of calf, vitamin K & C in, 22, A145 
of dairy cattle, composition, 25, All6 
of dog, data on, 2], A2 
of goat, ascorbic acid content, 23, A225 
of lactating cows— 
composition in inanition, 22, A86 
inorganic phosphorus content, 21, All2 
pH, effect on calcium metabolism, 21, "A193 
phosphorus— 
factors affecting, 21, A112; 25, All6 
inorganic level, 22, A70 
plasma— 
ascorbic acid content, 25, Al36, A268 
carbon dioxide tension, 2], A193 
carotene level, 2], All4; 24, A169; 25, 
84; 27, Al09 
immune proteins from, 30, A69 
of bovine, magnesium in, 2], Alll 
proteins, properties, 30, Al45 
vitamin A content, 24, Al69, A229; 
25, A84; 27, A109 
precursors of fatty acids of milk, 24, A264 
pressure, factors affecting, 21, A209 
serum— 
agglutinins in, 2], A297 
calcium, 21, A57; 23, A169, A170 
carotene, 29, Al21 
ay calcium & phosphorus in, 25, 


inhibitory action on S. mastitidis, 21, 
Al24 


lipids in, 26, A197 

of newborn calf, globulin in, 26, A67 

phosphorus content, 21, A57 

protein regeneration in, 24, Al2 

proteins, properties, 30, Al45 

agalactiae agglutinins in, 26, Al09 

vitamin A in, 26, A197; 29, A121 
staphylococcic antitoxin in, 26, A232 
sugar— 

— dioxide combining power, 24, 


effect of mineralized milk on, 21, A245 
in glycemia, 2], A44 
transfusions in anaplasmosis, 30, A171 
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types in dairy cattle, 28, A78 
vitamin— 
A level, 25, A253 
C in, 21, Al21 
volume— 
of animals, 27, A88 
of normal dogs, 21, A210 
Bloody milk, detecting, 25, A226 
Blowoff systems, continuous, 30, A104 
Blue cheese—(see also Roquefort cheese) 
bacteriology of, 27, A150 
calcium content, 27, A150 
color— 
defect, 24, A166 
effect of ration on, 21], Al62 
composition, 29, A33 
defects in, 24, A166 
fat content, methods for, 27, A162 
fraudulent use, 2], 
from Denmark, 24, A165, A360 
homogenized milk for, 21, Al61 
in Canada, 30, A92 
in Midwest, 21, A237 
in Iowa, 26, Al 
joaf, 21, A162 
manufacture, 21, A237 
nutritive value, 26, A164 
phosphorus content, 27, A150 
ripening, 21, Al61 
store room for, 30, A68 
volatile acidity, 25, A94 
Blueberries— 
methods for vo 28, Al69 
purees of, 29, 
Bluefort, new | he cheese, 30, A92 
Bluegrass— 
carotene content, 22, A70 
Kentucky, in pastures, 26, A135 
pastures, urine as fertilizer for, 24, Al61 
Boar semen, studies on, 25, A90, A90 
Body— 
hes loss in warm-blooded animals, 22, A55 
size & milk production, 24, A3 
Boiler—(see also Boilers) 
efficiency, 29, A109, A135 
feed water, 23, Alll 
operation, 23, A158 
units, self-contained, 28, A106, A163 
water, problems in, 23, A198, A200 
Boilers—(see also Boiler) 
for dairies, care & selection, 22, A55 
low-pressure, for dairies, 24, A387 
operation, 24, Al7, A35 
Bombing, protection of plants from, 25, A328 
Bonderized— 


film for containers, 26, A28 

steel plate, corrosion resistance, 27, A151 
Bone—(see also Bones) 

growth in calves, 22, All 

marrow & meal extracts in media, 25, A99 

meal in ration, 23, A190; 24, A140 
Bones—(see also Bone) 

long, variations in, 22, A198 

mineral retention in, 21, A57 

of children, ossification, ‘22, A34 

of dairy cattle, weight & composition, 22, 


A198 
ossification, 21, A76 
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Book reviews— 
A Symposium on Respiratory Enzymes, 25, 
A242 


Advances— 
in Colloid Science, 26, A59 
in Enzymology etc., 26, A31, A119; 
27, A159; 28, A123; 29, Al69 
in Protein Chemistry, 28, A27 
Analysis of Foods, 29, A53 
Animal Nutrition, 2], A32; 30, All19 
Annual Review of Biochemistry, 24, A233; 
25, A243; 26, A189; 27, A177; 28, Al65; 
29, Al62 
Applied Mycology & Bacteriology, 23, A176 
Bacterial Chemistry & Physiology, 30, A66 
Bergey’s Manual of Determinative Bacteriol- 
ogy, 22, A155 
Biochemistry of the Fatty Acids, etc., 27, 


Bioenergetics and Growth, 29, Al 
Biological Stains, 24, A319 
Bovine Mastitis, 30, A41 
Brucellosis (Undulant Fever) , etc., 24, A232 
Butter, 22, Al75 
Casein and Its Uses, 22, Al4 
Cattle Fodder & Human Nutrition, 22, Al3 
Cheiistry— 

and Physiology of the Vitamins, 25, 

A241 


and Technology of Foods & Food Prod- 
ucts, 28, A43 
Commercial Ice Cream Making, 29, A71 
Concise Chemical & Technical Dictionary, 
30, A66 
Currents in Biochemical Research, 29, A161 
Dairy— 
Bacteriology, 21, A234 
Bacteriology & Public Health, 29, Al 
Engineering, 25, All7 
Profit, 23, Al44 
Science, 22, A139 
Diseases Transmitted from Animal to Man, 
, A130 
Disinfection and Sterilization, 29, A138 
Drying & Dehydration of Foods, 27, A13 
Elementary Bacteriology, 24, A40 
Elements of Dairying, 22, A23 
Enzymes & Their Role in Wheat Terminol- 
ogy, 29, Al62 
Farm Animals Their Breeding, etc., 24, 


Feeds of the World, etc., 30, A179 
Flavor, 28, A135 
Food— 
Control, 23, A55 
Enough, 27, Al 
—— Manual, 23, Al44; 26, A2; 
, A67 
Manufacturing, 26, Al 
Poisoning, 26, A78 
Regulation & Compliance, 28, A135 
Fruit Pectins, 23, A178 
Fundamentals— 
of Bacteriology, 24, A81 
of Immunology, 26, A77 
Glycerin, 29, A87 
Handbook for . . . Infectious Bovine Mas- 
titis, 27, A75 
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Ice Cream Industry, 30, A65 
Indian Indigenous Milk Products, 24, A234 
Industrial— 
Chemistry of Colloidal & Amorphous 
Materials, 25, A301 
Instruments, etc., 25, A85 
Microbiology, 23, A203 
Oil and Fat Products, 29, A73 
Waste Treatment Practice, 25, A207 
Into the Freezer—and Out, 29, A172 
Introduction— 
to Emulsions, 29, A170 
to Parasitology, 26, A2 
Judging Dairy Cattle, 23, A217 
Laboratory Manual . . . for the Butter In- 
dustry, 2], A47 
Man’s Greatest Victory over Tuberculosis, 
24, A40 
ry of Veterinary Bacteriology, 26, 
Market Milk oa 24, A353 
Microbes of Merit, 29, A138 
Milk— 
and Milk Products, 26, Allg 
Distribution as a Public Utility, 23, 
Al77 
7° under Federal Control, 30, 
41 
the Most Perfect Food, 21, A242 
Secretion, 27, A300 
Mineral Metabolism, 24, A4 
Minerals in Nutrition, 25, A189 
Modern Development of Chemotherapy, 30, 
Al 


Notas sobre a Bioquimica do Leite, 30, A179 

Nutritional & Chemical Growth in Child- 
hood, 25, A277 

Official & Tentative Methods . . . A.O.A.C., 
23, A218 

Outlines of Food Technology, 25, A157 

ey Methods of Organic Chemistry, 29, 


Piping Handbook, 29, A73 
Prices of boy! Products & other Livestock 
Prices, 30, A65 
Principlee— 
of Dairying, 24, A231 
of Industrial Process Control, 29, A45 
Process Equipment Design, 29, A170 
Pumps, etc., 25, A301 
Rancidity in Edible Fats, 22, A175 
Rassenkunde des Rindes, 26, A43 
Refrigeration—25, A2 
Abstracts, 29, A66 
Data Book, 24, A5; 26, A189 
Secretion of Milk, 21, A301; 29, Alll 
Soap in Industry, 29, A87 
Standard— 
Chemical & Technical Dictionary, 22, 
Al76 
Methods for Examination of Dairy 
Products, 22, A139 
of Division of Laboratories ... N. Y. 
State Dept. Health, 23, A55 
Surface Active Agents, 29, A171 
Textbook of Bacteriology, 24, A319 
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Book reviews—(ctd.) 
The— 
Artificial Insemination of Farm Ani- 
mals, 28, 
Bacterial Cell, 29, A137 
Biological Action of the Vitamins, 26, 


Butter Industry, 23, Al75 

Chemical 1 ses of Ultra Violet Rays, 
, Al 

Chemical Composition of Foods, 24, AS 

Chemistry & Technology of Foods, etc., 
, Al47 

Infectious Diseases of Domestic Ani- 

mals, etc., 26, A59 

Microbiology of Foods, 27, A159 

Pasteurization of Milk, 27, A171 

Physician & Our Daily Bread, 27, A189 

Physiology of Domestic Animals, 25, 


Problem of Fertility, 30, A42 
Refrigerating Data Book, 29, A169 
Semen of Animals, etc., 28, A123 

a & Composition of Foods, 21, 
Virus, Life’s Enemy, 24, A39 

Ultra-Violet Light, etc., 26, A153 

Utilization of Fats, 22, Al5 

Virus Diseases, 26, A43 

War Gases, 25, A242 

Water Bacteriology, 29, Alll 

What Are the Vitamins?, 24, A82 
Borate, excretion by cow, 28, A7 
Borax— 

as vermicide, 29, A22 

effect on phosphatase test, 24, A110 

in ration, fate of, 28, A7 
Borden Company— 

research laboratory, 25, A78 

safety program, 2/, A313 

statement by, 23, A32 
Boron— 

in calf tissue, 24, A326 

in soil, risk from, 28, A7 
Boston, pasteurization report, 22, Al64 
Botryomyces—Actinomyces, infections, 22, A61 
Bottle—(see also Bottles & Milk bottle) 

test, Paley—(see Paley) 

-washing solutions, testing, 23, Al4 
Bottlers, wartime problems, 26, A29 
Bottles—(see also Bottle & Milk bottle) 

Babcock test, cleaning, 24, 

milk, new developments in, 24, A68 

paper, 26, All2 
Bottling industry, scientific control in, 2], A226 
Bowers-Hucker medium, 2], A24 
Bowman’s product for Bang’s disease, 24, A242 
Boysenberries— 

freezing, 28, A169 

purees from, 29, A75; 30, A6, A152 
—_ irradiation with ultra short waves, 25, 


Bran, virgin rice, in ration, 2], A36 
Brass— 
conductivity, 24, A304 
effect on milk, 2], A42; 22, Al18 
influence on enzymes in milk, 22, All17 
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Braunblassen cattle, 26, A123 
Brazil— 
flavors and fruits from, 30, A21 
nuts for ice cream, 22, A38; 24, A334 
Bread— 
and milk as ideal food, 22, A106 
baking quality, effect dry milk & whey on, 
5, A 
buttermilk in, 29, A148 
dry milk, skimmilk & whey in, 25, A96 
enrichment, 25, A309; 26, A202 
fortification, 27, A47 
industry, mold inhibitors in, 25, A329 
milk solids in, 21, Al89; 22, A106; 25, 
A309; 26, A202 
nutritive, effect of skimmilk & whey on, 25, 


A9%6 
spread for, 26, A92 
Breast— 
irradiation with ultra short waves, 25, A72 
post partum engorgement, 25, A325 
Breed— 
effect on vitamin C in milk, 22, A185 
method— 
for fresh milk, 21, A38 
for leucocytes in milk, 26, A9 
modification, 23, Al19 
variation in ascorbic acid in milk, 22, A129 
Breeding— 
artificial—(see also Insemination) 
cooperative associations for, 24, A131 
development, 28, A137 
for herd improvement, 24, A44, A131 
in New Jersey, 28, A44 
book on, 24, Al64 
cattle in India, 30, Al64 
chute for bulls, 24, A247 
effect of variations in service period, 22, 
Al07 
efficiency— 
in dairy cattle, 21, A286; 23, A204; 
26, A190 
of proved sires, 27, A129 
experiment, 26, A190 
failures, treatment, 22, A2 
new lethal factor in, 24, A131 
of dairy cattle, 22, Al41; 23, A83 
schools, 27, A136 
studies on, 24, A160 
value of bulls, 26, A122 
Breeds— 
of cattle, book on, 26, A43 
of dairy cattle, 25, A247; 26, A122, A123 
Bremen, milk supply, 22, ‘A80 
Breslau, University of, 23, Al15 
Brewer sodium thioglycollate medium, 25, A99 
Brewers’ grains, dried, 24, A140 
Brick cheese— 
acidity, 27, A230, A236; 22, A54 
bacteriology of, 22, A53; 24, A267; 25, 
A45, A46 
composition, 2], A50; 29, A33 
cooking curds for, 23, Al 
delayed salting, 24, A195 
for use in process cheese, 30, A68 
manufacturing methods, 2], A236 
preference for, 24, A281 
quality, 21, Al4, A50 
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Brick cheese—(ctd.) 
rind, composition, 29, A193 
ripening, organisms involved, 25, A46; 26, 
Al04, A105 
salt content, 2], A50 
salting, 27, A4; 23, Al 
splitting, 22, A53 
starter for, 27, A160; 22, A53; 23, A83; 24, 
A267; 25, A45, A46; 26, Al04° 
washed curd vs. conventional, 25, A45 
Brie cheese— 
Canadian imports, 24, A360 
vitamin content, 26, A214 
Brilliant green— 
effect on udder bacteria, 2], A45 
in feed, effect on color of butterfat, 25, A54, 
A219 


lactose bile broth for coliforms, 22, A24; 

25, A81; 26, Al02 
Brine— 

as cooling medium, 23, A27 

control, problems in, 24, A383 

for cheesemaking, 25, Al22 

refrigerating, corrosion control, 25, Al52 

spray method for cooling rooms, 26, A41 

systems, scale & corrosion control in, 25, 
A154 


treatment to prevent corrosion, 24, All5 
Bristles, artificial, from casein, 28, A140 
British— 
animal husbandry, 26, A45 
cheese, calcium & phosphorus in, 2], A290 
consumption of milk, 27, A48 
diet, 25, A61 
food industry— 
in war economy, 26, A93 
new ideas, 25, A79 
Friesian herd, production, 21, A195 
manufacturers, food, wartime controls, 24, 
Al47 
milk industry, control, 27, A57 
— of Health, bacterial standards, 2], 


policy on milk, 2], A20 
technologists, food, 26, A93 
Broccoli, calcium content, 25, A20 
Brom— 
cresol purple— 
paper to detect mastitis, 21, A305; 22, 
A180 


reaction of mastitis milk, 2], A294; 22, 
Al8l 
-rennet test for mastitis milk, 22, A181 
thymol blue test— 
for mastitis, 27, A191, A192, A275, 
A305; 22, A88, A181; 24, Al48; 25, 
A8, A8; 26, A9; 27, A107 
of milk, 21, A32; 22, A157; 23, A4, A5 
Brome grass— 
cellulose and lignin content, 25, Al27 
relation to bloat, 23, Al22 
—_ de in foods, from methyl bromide, 25, 


2" of organic acids, bacteriostasis 
— 

chlorine corrosion of, 21, Al77 

effect on milk, 21, A42; 22, All8 


influence on enzymes in milk, 22, All7 
sanitary pump, copper from, 23, A66 
Brown— 

Ranch, artificial insemination at, 2], A307 
Swiss— 

bulls in Switzerland, 29, A113 

cattle, inbreeding on, 29, Al13 

milk 


ascorbic acid content, 23, Al26 
composition, 22, A172; 30, A108 
vitamin C content, 22, A33 
Browning of autoclaved milk, 24, Al4 
Brucella— 
abortus— 
agglutination of milk to, 22, A157 
agglutinin titer, loss, 24, A242 
agglutinins in swine blood serum, 26, 


allergic and antigenic activity of fil- 
trates, 25, A216 
bactericidal action of bovine serum on, 
29, A70 
cheese-borne, 29, A147, A147 
destruction by pasteurization, 25, A63 
differentiation from Br. melitensis, 27, 
A138 
dissociation, 26, A227 
effect— 
of streptothricin on, 26, A70 
on milk secreted, 26, A131 
on udder, 26, A131 
growth factor requirements, 26, A3, 
A108, A109, A227 
in cattle, 27, A62 
in fetal & placental tissues, 26, A234 
in milk, 2], A193; 24, A241; 26, A216, 
A233 


in vagina of cows, 21, 

infection, agglutination test for, 22, A60 
infectivity, 26, A198 

oe 25, A148, A215; 26, A63; 30, 


=. 3 for, 25, A98 

plate antigen, 24, A7 

strain 19, in vaccine, 21], A55, A221; 
1 


30, A108 
studies on, 24, A324 
survival— 
in butter, 27, Al49 
in cheese, 29, Al47 

toxic factor in tryptose for, 30, A181 

vaccination, 25, Al24 
bovis— 

infection in dog, 24, A290 

test with, 24, A288 
complement fixation reaction, 25, Al44 
culture media for, 25, A98 . 
group, growth factor requirements, 26, A3 
infection in vaccinated animals, 22, A158 
infections— 

diagnosis, 25, A8 

in laboratory, 25, A7 
melitensis— 

cheese-borne, 29, A147 

destruction by pasteurization, 25, A63 

ae from Br. abortus, 27, 
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Brucella—(ctd.) 
growth— 
factor requirements, 26, A108, 
A227 


in tryptose, 30, A181 

in cow’s milk, 24, A85 

in goats, 27, A62 

in milk of goat, 25, A148 

in sheep, 27, A62 

infection in mice, 24, A24 

isolation, 25, A148 

media for, 25, A98 

resistance to dyes, 26, A227 

studies on, 24, A324 

vaccination, 25, Al24 
organisms, tests with, 24, A242 
oxidase-producing, 23, A179 
physiological studies on, 26, A108, A109 
species— 

in milk, 24, A291 

resistance to bacteriostatic dyes, 26, 

A227 


strains— 
accessory growth factor requirements, 
capsule formation by, 24, A7 

suis— 
destruction by pasteurization, 25, A63 
development on tryptose, 30, A181 
— factor requirements, 26, A108, 

7 


in milk, 26, A215, A217 
in swine, 27, A62 
infectivity, 26, A198 
isolation, 25, A148 
resistance to dyes, 26, A227 
thermal death time. 26, A94 
Brucellin, specificity, 22, A62 
Brucellosis—(see also Abortion, Bang’s disease, 
& Undulant fever) 
agglutination titers, 22, A67 
as health problem, 25, A54 
— action of blood plasma in, 29, 
book on, 24, A232; 26, A131 
bovine, control, 27, A107 
cases in U. S., 30, A184 
chronic, diagnosis, 29, A176 
control—2/], A55; 26, A216 
by calfhood vaccination, 26, A47 
in New York, 29, Al76 
detection by serology, 22, A65 
diagnosis, 24, A288; 25, A148, A282; 26, 
A216; 29, A152 
discussion on, 27, A62 
editorial on, 30, A184 
effect of sulfapyridine on, 26, A233 
epidemic, milk-borne, 26, A162 
epidemiology, 26, A216 
etiology & symptomatology, 25, A53 
experimental, in dog, 24, A290 
formalized vaccine for, 22, A67 
history, 26, All0 
in horses, 2], A275 
in Mexico, 25, Al48 
in Saskatchewan, 24, A241 
influence of feeds on, 22, A67 
literature on, 22, A104 


milk— 
-borne, 22, A156; 24, A241, A242; 26, 
Al62, A215, A216 
serum, agglutination test for, 27, A136 
porcine type thru milk, 26, A215 
rat as carrier of, 22, 
research in Latin America, 28, A37 
review ‘on, 28, A7 
serological diagnosis, 22, A88 
studies on, 24, A324 
sulfur treatment, 22, A60 
transfer between man & animal, 22, A104 
treatment, 22, A60; 25, 
vaccination against, 30, Al08 
Volkmar treatment, 22, A60 
Brunofix process, 26, A26 
Bryan loop technic, 28, A86 
Budget control in milk plants, 23, A171 
Buffalo— 
colostrum fat, fatty acids of, 30, A69 
milk production, 22, A107 
milkfat, composition, 30, A144 
Buffer intensity— 
of calcium citrate, 2], A239 
milk, 21, A239 
Buffers in cheese spreads, 25, A190 
Buflovak experimental milk dryer, 25, A308 
Bugaboo of barriers, 27, A51 
Bulgarian— 
buttermilk, 25, A32 
pathogens, in, 28, A91 
curdled milk from sheep’s milk, 2], A4l 
gray cattle, 22, A107 
sheep, breeding, 22, A107 
Bull—(see also Bulls & Sire) 
associations in Idaho, 22, A87 
breeding chute for, 24, A247 
lethal factor transmitted by, 24, A131 
pen, electric fence for, 21, A136 
progeny, bloat in, 27, A7 
quarters for, 24, A247 
semen—(see also Semen) 
buffering capacity, 24, Aw% 
properties, 24, A21 
seasonal variation, 26, A190 
storage, 24, A80 
variations in, 24, A341 
sexual behavior, 24, A119 
yard house for, 24, A247 
Bulls—(see also Bull) 
breeding value, 26, A122 
Brown Swiss, keeping, 29, A113 
fertility, 24, A341 
low quality hay for, 27, A56 
management, 26, A190 
progeny— 
testing in Sweden, 23, Al47 
value, 26, Al22 
proven, scoring, 24, A236 
slow-breeding, ascorbic acid therapy, 23, 
A205; 24, A139 
Trichomonas foetus infections in, 26, A128, 
A198 


twin-born with heifers, 24, A237 
Burlap, in dairy industry, 25, A150 
Burlington— 

Vermont, dairy products consumption in, 
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Burlington—(ctd.) 

-Winooski milk delivery a 25, A295 
Burrell family in dairy industry, 27, Al75 
Burri— 

slant technic, 22, A140; 24, Al3, A270; 27, 

A105 
smear— 
for butter, 27, A148 
for starters, 2], A24 
for pasteurized milk, 25, A69 
Bus from converted trailer, 26, A95 
Business— 
and government, functions, 21, A75 
Reasearch Corporation, consumer survey, 
22, A190 
Butane gas, in dairy plant, 25, A78 
Butter— 

a vital food, 23, A89 

abnormal, 23, A90 

apes content, 21, A176; 

acidity— 

control in, 29, All4 

factors affecting, 2/, A46 
adulteration— 

detection, 23, A94; 29, A122 

with cocoa fat, 21, Al3; 23, A94 

advertising, 22, Al24; 28, 

aldehyde-reductase reaction, 22, A100 

and nutrition, 24, A329 

antioxidants for, 21, A214; 22, A39, A102, 

Al03; 24, A358; 25, Al0, A145; 29, A54 
aroma— 
change in storage, 25, Al20 
factors affecting, 2], A28, A288 
artificial cream from, 25, A69 

as food, 25, Al45 

audits, 23, A65 

Avenex in, 2], A48, A214; 29, A54 

avenized parchment for, 21, A48 

Avenol in, 21, A48 

bacterial— 

count, 24, A273; 25, A121 

discoloration, 25, A304 

distribution in, 2], A149 

flora, 21, A25 

studies on, 24, A47, A358; 29, Al4l, 
A163 


testing, 23, A37 
biacetyl in, 25, A120 
bitter flavor in, 29, A115 
black discoloration, 24, A46 
bleaching, relation to copper, 27, Al78 
body— 2 

criticisms of, 23, A173 

effect of alfalfa hay on, 26, A229 

in summer, 23, A73 

influence of pasteurization on, 26, A229 
book on, 22, A175; 23, 175 
box liners, treatment, 26, Al24; 29, Al4l 
boxes—- 

casein-formalin treated, 25, A91 

fiber— 

treatment, 29, Al4l 
vs. spruce, 26, A155 

from Pinus radiata, 30, Al5 

material for, 26, Al24 

parchment liners, 25, A91 


study of, 30, Al65 
Brucella abortus survival in, 27, Al49 
Burri smear technic for, 2], Al48 
by-products, 22, A57 
Canadian production, 25, A160 
carbon dioxide effects on, 23, A205 
carotene— 
content, 22, A71, A96 
oil in, 27, A49 
carotenoid pigments, 27, A167 
cheesy—23, A179 
cause, 23, A90; 24, A277; 25, A226 
H, 22, Al23 
'seudomonas putrefaciens in, 25, A91 
chemistry of, 26, A228 
churning, effect on vitamin D, 22, A106 
cocoa fat in, 21, Al3; 23, A94 
cocoline in, 2], Al3 
cold storage, 21, A175 
coliform organisms in, 27, A119 
color— 
carotene in, 2], A49 
defects, microbial, 24, A135 
effect of— 
brilliant green in feed on, 25, A54 
copper on, 27, Al78 
relation to carotene & vitamin A, 21, 


A 

standardized, 29, A31 
composition— 

and structure, 2], A71 

control in roll-less churn, 22, A201 

importance, 29, A89 

standardizing, 30, A165 
concentrated— 

gas content, 30, 

hardened, 29, Audi, ° 50, Al6 
consumer preference, 22, Al24 
consumption— 

in Burlington, Vt., 22, Al0 

in Vermont, 29, A28 

plans for increasing, 21, A214; 30, A77 

statistics, 22, Al24 

trends, 25, Al24 
contest, preparation, 23, A182 
continuous manufacture, 27, A34 
cooked— 

congelation, 22, A100 

microscopic examination, 22, A95 

preparation, 22, Al01, A103 
cooking—21, A26 

residue, 22, A95, A120 
copper content, 22, Al00; 23, A206; 26, 

A4; 29, Al4l 
cost of making, 23, A220; 24, A135 
court decisions involving, 27, 
“cow”, 23, A 
creamery, revised U.S. standards for, 21, 
Al69 


Crismer index, 2], Al6 
crumbly, 23, Al48; 24, A133 
cultures— 

manufacture, 24, A275 

use of, 24, A133, A202, A275 
curd content, 30, A122 
Danish, methods for making, 2], A25 
DDT, determination in, 30, A46, A46 
defects—23, A90 
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Butter—(ctd.) 


comments on, 24, A47 
control with oat flour, 22, A103 
factors involved, 23, A90 
prevention, 26, Al23 
relation— 
to pH, 22, Al23 
to water supply, 23, A199, A200 
Desi, in India, 24, A234 
deterioration— 
due to water supply, 24, A270 
in storage, 23, A89 
phases in, 23, Al81 
diacetyl—(see also Biacetyl) 
added to, 21, A28 
content, 2], A2, A28, A176, A215, 
A288; 25, ASO, A120, A280 
distribution in, 24, A351 
dietary value, 23, A89 
discoloration, bacterial, 24, A46; 25, A304 
dumper, 28, A21 
effect of rice bran feeding on, 21, A36 
English, fatty acids from, 2: 
enzymic reactions, 22, A100 
fat—(see also Butterfat & milkfat) 
constants, 21, A290 
oxidation in, 30, A124 
fatty acid content, 29, A89, A142 
fishy—26, A4 
oe A26, A289; 22, A101, A102, 
ll 


influence of pasteurization on, 22, A102 
pH, 22, Al23 


Flavobacterium maloloris from, 26, A156, 
A157 : 


flavor— 
control of, 21, A2; 25, Al45 
——. A89; 25, Al42, A226, 


effect of bacteria on, 26, A104 
factors affecting, 21, A28; 24, A358; 
29, A140 
relation to acidity, 28, A109 
studies on, 29, Al 
fluorescence studies of, 27, A165 
foaming, in baking, 22, A96 
food value, 25, Al27 
for ice cream—30, A152 
Avenex in, 22, All3 
selection, 22, A36 
storage, 29, Al98 
for potato chips, 22, AS6 
French, assessing, 29, All6 
from diverted fluid milk, 28, A44 
from neutralized sour cream, 29, A31l 
from pasteurized cream, 24, A47 
from plastic cream, 25, A256 
from vacreated cream, 23, Al82 
from vacuum vs. vat pasteurized cream, 24, 
Al31 
goat's milk, composition, 21, Al6, Al7 
grading—2/], A170; 25, A190 
relation to quality improvement, 24, 


83 
hardness—24, A357 
factors affecting, 25, A303, A304 
measuring, 25, A303 
high-scoring, manufacture, 24, A132 


history, 25, Al45 
holding test, 21, A25; 24, A231 
homemade, 23, A90 
in diet of India, 21, A242 
in human diet, 27, A190 
in rat ration, 22, A85S 
in soldier ration, 24, A366 
in war economy, 23. A89 
industry— 
at cross-roads, 29, A54 
book on, 23, A175 
future of, 29, A116 
in Canada, 26, A155 
laboratory manual for, 27, A47 
phosphatase test mn 21, A149 
iron content, 23, A206; A34 
judging, 23, A173; 24, ise 25, Al42 
eeping quality— 
effect of— 
acid on, 24, A315 
carbon dioxide on, 23, A205 
enzymes on, 24, A315 
en on, 22, Al0l; 26, 


salt on, 24, A315 
factors affecting, 21, A289; 30, Al5 
holding test for, 24, A231 
improvement, 2], A48; 24, A356 
in cold storage, 27, A287 
relation to pasteurization, 24, A47 
studies on, 2], A215; 23, A65; 24, 

2 


A20 
test for, 27, A25, Aes: 26, A191 
laboratory manual for, 2], A47 
lactic acid content, 2], A47 
leaky, 24, A237, A356; 27, A3; 29, A142 
lecithin in, 2], A26 
limburger odor in, 23, A179 
lipolytic bacteria in, 21, A26; 23, A38 
lipolysis in, 25, A43, At 
malty flavor in, 22, A143 
— 21, A175, “215; 22, A123; 
26, Al 
manufacturing costs, 28, A109; 30, A122 
market, factors affecting, 21, 
May apple flavor, 25, A226 
melting point, 23, A74 
metallic flavor, 29, A140 
microbiological tests on, 29, All6 
microflora, Burri test for, 27, A148 
microscopic examination, 2], A285; 22, A95 
moisture— 
control in Canada, 29, Al41 
loss by prints, 27, A3 
mold— 
and yeast counts— 
in roll-less churn, 22, A142 
relation to quality improvement, 
24, A273 
significance, 24, A358, A358 
studies on, 25, A189 
value, 24, A357 
content, 24, A277; 29, Al4 
counts— 
control, 21, A48 
media for, 21, A285 
—- to keeping quality, 24, 
A231 
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Butter—(ctd.) 

detection in, 23, A38 

growth, control, 30, Al5 

mycelia content—21, A147 
as index of quality, 30, A77 
factors affecting, 22, A201; 23, 


A22 
reducing, 25, A90 
test for, 24, A276; 25, A189 

molds— 

and yeasts in, 24, A358 

oxidase-producing in, 23, A179 
moldy— 

effect of acidity on, 21, A289 

epidemics of, 23, A38 
mottled, 29, A163 
musty flavor, 22, A143 
neutral red test of, 25, Al41 
neutralization of cream for, 21, A150; 29, 

All4 

Normandy, diacetyl content, 21, A176 
Number 1, from No. 2 cream, 27, A215 
nutritive value, 27, A110; 28, A38; 29, A89 
oat flour in, 22, A103 
off-flavor, relation to metals, 25, A120 
oil—- 

for ice cream, 30, A152 

gas solubility in, 27, A36 

keeping quality, 24, A201 

manufacture, 2/, A290; 24, A201; 29, 

A74 


microscopic examination, 22, A95 
oxidation, 24, A322; 27, A38 
production, 24, A201 
residue from, 22, A123 
separation, 27, A79 
storage, 29, A198 
oily— 
cause of, 23, A90 
-metallic flavor, 23, A21 
Ontario, vitamin A content, 30, A44 
outlook, 21, A2; 27, A76 
overrun, 28, All10; 29, Al4l1 
overworking, 23, A21 
oxidation of fat in, 23, A38 
oxidative changes in, 21, A47 
oxidized flavor, 21, A48, A214; 23, A205; 
25, Al0 
packaging, 21, A290; 24, A274 
packing, 25, A90; 30, Al5 
paper board flavor, 30, A166 
parchment—(see Parchment) 
peroxide reaction, 22, A100 
> ee number, 26, A4 
Pp — 
changes in, 24, A47 
control, 21, A52; 29, All4 
determination, 26, A228 
indicator paper for, 29, A191 
relation — 
to cream acidity, 30, A165 
to defects, 22, A123 
to pH of cream, 23, A182 
to Cotes quality, 24, A133 
standardizing, 29, A140 
values, 26, A4; 29, Al4l 
phesphatase— 
reaction, 25, Al5 


test of, 21, Al49; 22, A123, A142, 
Al94; 23, All9; 24, A373 
phosphatides, 22, A96; 24, A285 
— properties, 27, Al48; 22, A54; 23, 
74 


plants, water supplies of, 26, A191 
plastic cream for, 27, All, A215 
plate count, error in, 24, A273 
potato flavor and odor, 23, A179; 25, A226 
primrose color, 26, Al23; 30, Al5 
print— 
discoloration, 24, A46, A135 
moisture loss from, 27, A3 
paper board flavor, 30, A166 
printer, power type, 30, A165 
printing, bacteriology of, 29, A140 
prints, protection against oxidation, 21, A48 
prize-winning, preparation, 23, A182 
problems in war-time, 25, Al77 
production, 29, A54 
costs of, 29, A192 
in Canada, 24, A301 
profits, 24, A46 
properties, effect of feed on, 2], A22 
se bacteria in, 2], A26 
'seudomonas— 
mephitica in, 22, A103 
nigrifaciens in, 25, A304; 26, A155 
putrefaciens in, 24, Al64; 25, A210; 
26, Al55, A156, A157 
putrid, 23, A179; 24, Al97; 25, A91, A226 
quality— — 
campaign, 24, A320 
colorimetric determination, 25, A141 
control, 28, A87 
effect of— 
cream on, 22, Al02 
washing on, 30, A122 
forecasts, 25, Al21 
from vacreator cream, 24, A359 
from vacuum vs. vat pasteurized cream, 
24, Al31 
importance, 27, A33 
improvement, 24, A83, A273 
in Canada, 24, A276 
in Michigan, 25, A189 
incubation test for, 23, A220 
safeguarding, 24, A277 
rancid, 23, A179; 25, A226; 29, Al40 
rancidity, 21, A48, A290; 22, A91; 26, A45 
rate ot shear, 25, A303 
reddish-brown discoloration, 24, A46 
regulatory problems, 2], Al75 
Reichert-Meissl analyses, 24, A355 
reprocessed, for ice cream, 24, A143 
research on, 24, A358; 29, Al42 
residue, phosphatides in, 22, A123 
retail, quality in Michigan, 25, A189 
reworking— 
bacteriology of, 29, Al40 
effect on hardness, 25, A303 
rheology, 21, A287; 25, A303, A303, A304 
riboflavin content, 27, A183 
— by milk dealers, 2], A71 
salt— 
content, 21, A26; 22, A54; 29, Al43 
distribution in, 25, A159; 29, A163 
test, indicator for, 22, A124 
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Butter—(ctd.) 
saponification index, 2], Al6 
score, effect of sey on, 21, “Als 
sediment tests of, 25, A189 
serum— 
antioxidizing effect, 22, A99 
pH, 21, A287; 22, A123; 28, A109, 
All 


0 
shrinkage, 24, A274; 29, Al4l 
situation, figures on, 28, A125 
skunk-like flavor, 22, A103; 25, A226 
sour cream— 
history in S. Germany, 24, A201 
manufacture, 28, A110 
mold mycelia content, 21, a 
phosphatase test of, 22, A123 
spreading capacity, 21, A287 
standards, 21], Al69; 24, A317 
staphylococcic food poisoning from, 26, 
161 
Staphylococcus aureus survival in, 27, A149 
starters for, 24, A357; 26, A230 
sticky, 23, A148; 24, A133 
storage— 
data on, 22, A142 
effect on acidity, 21, A47 
surface deterioration, 25, Al20; 26, A4 
temperature, 23, A56; 30, Al 5 
Storch reaction, 22, A100 
Streptococcus— 
agalactiae, survival in, 27, A149 
pyogenes, survival in, 27 Al49 
structural viscosity, 25, A303 
substitute, 29, Al48 
substitutes for army, 29, A191 
summer, improving body of, 23, A73 
surface— 
deterioiation, 25, A91; 26, A4; 29, 
Al4l 
preserving with special paper, 25, A120 
taint—23, A179; Po, A358; 25, A210, 
A211 
cause & control, 26, A156, A156, 
A156 
defect in Ontario, 26, A155 
* to Flavobacterium maloloris, 


, A2 
relation te Ps. putrefaciens, 25, 
Al21, A121, A160 

water supplies involved in, 24, A46 
surplus, distribution, 24, A136 
Swiss, fatty acids in, 24, A285 
tallowy, 21, A25, A48, A214; 26, A4; 27, 

Al78 

technology, trends in, 24, A46 
temperature, effect on hardness, 25, A303 
texture criticisms, 23, 
thermoduric bacteria in, 23, A38 
tinned, keeping quality, 28, A165 
toppiness, 26, A123 
tu 


casein-formalin treatment, 24, A274 
spruce, defects from, 24, 4 

type of food, in Russia, 25, A145 

unsalted— 
diacetyl production in, 25, A209 
for ice cream, 22, A36 


keeping quality, 21, A25 
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mold & yeast counts, 2], A285 
unsaturated fatty acids in, 26, Al60 


use— 
for ghee, 22, A96 
in ice cream, 23, A45 
vac ized cream for, 26, A228 
value, formulas for calculating, 22, A5S7 
vs. vegetable spreads, post-war, 28, A44 
viability of udder bacteria in, 27, A149 
viscosity, 2], A287 
vitamin content—(see Vitamin) 
volatile acids in, 21, Al3; 24, A355 
wash water— 
as cause of defects, 23, A90 
relation to iron content, 27, A34 
washing, effect of, 23, A21: 30, A122 
water— 
droplets in, test for size of, 23, A74 
solubility in, 21, A27 
whey, enzymic reaction, 22, A100 
winter flavor, 29, Al15 
Wisconsin, physical properties, 23, A74 
wood taints of, 24, A274; 26, Al23; 30, Al5 
working methods, 23, A89 
workmanship, 22, A54 
wrappers— 
avenized, 21], A214; 23, A201 
black paper, metal foil etc., 21, Aas 
studies on, 25, A120 
wes. effect on keeping quality, 23, 





wrapping— 
material for, 30, Al5 
studies on, 25, A90 
xanthine—oxidase reaction, 22, A100 
yeast— 
counts— 
as index of quality, 25, A121 
control, 21, A48 
media for, 21, A285 
relation to keeping quality, 24, 
A231 


detection in, 23, A38; 29, Al4l 
Butterfat—(see also Fat & Milkfat) 
acetyl value, 2], A287 
acids, 21, 
action of Penicillium on, 24, A268 
and silage carotenoids, 24, Al6l 
antioxidants for, 22, A99; 23, A174 
bleaching, 22, A99 
carotene content—(see carotene) 
chemistry of, 2¥, Al48 
choline in, 25, A117 
color, effect of feeds on, 22, A74; 25, A54 
competitors of, 24, A136 
composition, 21, A4; 26, Al4; 27, A4&4 
constants, effect of feeds on, 2], A290 
cost, reducing, 25, A228 
devitaminized carotene in, 22, A73 
differentials, 28, Al18; 29, A4l 
digestibility, 26, A136 
drv— 
acceptance of, 30, Al6 
manufacture, 28, A21; 30, Al6 
moisture in, 27, Al20 
effect of— 
feeds on, 21, A22 
heat on, 2], A26 
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Butterfat—(ctd.) 


fat-aldehyde value, 23, A38 
fatty acid content, 23, A140; 29, A58 
for ice cream, storage, 29, A198 
growth-promoting value, > A9%%6, A142 
hydrogenation, effect of, A229 
in cheese, changes in. 21, aon 
in dairy products, determination, 21, A191 
in ration— 
effect on lactation, 25, A38 
of calves, substitutes for, 24, A315 
relation to lactose utilization, 2], A245 
index of retraction, 21, A287 
influence on— 
carotene utilization, 24, A329 
vitamin-producing bacteria, 29, A152 
iodine number, 27, A287, A290; 24, A20 
Jensen-Kirschner number, 2], A287 
keeping quality, 22, Al0l 
lecithin in, 21, 


osses— 
control, 22, Al95; 24, A46; 30, A137 
determining, 28, A110 
microscopic examination, 22, A95 
Mojonnier test, 24, Al 
molecular weight, 21], A287 
nutritive value, 23, Al40; 24, A229; 27, 
A110, A110 
olein content, 2], A22 
oxidant effects of salt & water in, 30, Al24 
oxidation, 2], A4, A27; 22, A97, A98, A98, 
A99; 23, A38; 29, Al4l 
Pennsylvania method for, 30, Al68 
— formation in, 22, A97, A98, A98, 
99 


Polenske number, 27, A287, A290 
production— 
and type, in judging, 24, A236 
costs, 21, A58 
effect of plane of feeding on, 23, A153 
of Holsteins, 24, 
relation to roughage feeding, + A134 
reclaimed from homogenized milk, 23, A96 
Reichert-Meissl number, 21, A287 
nification number, 21, A287, A290 
solubility of water in 27, All19 
spectroscopic characteristics, 27, A93 
stability toward oxidation, 21], A4 
substitutes for ice cream, 24, Al43 
tallowy, peroxide value, 22, A97, A98, A99 
testing, Troy-Fucoma method, 24, A6l 
vs. coconut oil, 23, Al23; 25, Al4l 
vs. vegetable oils & oleomargarines, 27, 
All0, A110 
vitamin content—(see Vitamin) 
Xylol index, 27, A290 
Buttermakers, licensing, 26, A193; 30, A27 . 


Buttermaking— 


Alpha process, 29, A115 

chemistry of, 26, A228 

conditions, effect on hardness, 25, A304 
fat losses in, 22, A103, A123; 23, A73 
50-45-40 method for, 27, Al4 

Fritz process, 29, All4 

in West, early experiences, 26, A155 
machine, continuous, 29, A163 
pasteurization temperature for, 22, Al01 
process in Germany, 29, All4 


refrigeration in, 23, A56 

research in New Zealand, 24, A357 

sanitation in, 27, 5 

technological exploration of art of, 21, 
A215 


Buttermilk— 


acetylmethylcarbinol content, 27, A176 
as antioxidant, 22, A99 
Bulgarian, pathogens in, 28, A91 
churned, 2], A236; 22, A195; 23, A107; 
25, A261, A322 
condensed, in ice cream, 28, A23 
cultured— 
citric acid in, 27, A67 
dry skimmilk for, 26, A231 
manufacture, 2], A216; 23, Al07; 26, 
A158; 27, A66; 30, Al19, Al47 
pasteurization for, 24, A376 
pump-churned, 22, A8 
quality, 25, A70; 30, Al9 
riboflavin content, 27, A183 
wheying-off, 25, A31l 
curd tension, 24, A39 
diacetyl content, 2], A176 
y= es outbreak traced to, 25, A250 
as antioxidant, 22, A99 
ascorbic acid content, 24, Al4l 
bacteriological studies on, 28, A6 
in chick ration, 29, A196 
in ice cream, 26, 
quality improvement, 28, All4 
riboflavin in, 22, A74; 27, Al69; 27, 
A183 
sweet cream, riboflavin in, 27, A183 
test for peroxide in fat of, 30, Al24 
vitamin content, 22, A35 
effect of cream dilution on, 29, All6 
 ~apgeaa vitamin content, 22, A35 
at— 
loss in, 29, A139 
test, methods for, 22, A143 
flake, preparation, 21], A236 
flavor development in, 22, A155 
for breadmaking, 29, A148 
gastroenteritis traced to, 25, A283 
in grass silage, 21, A34 
Kefir, preparation, 2], A155 
lactic acid, digestibility, 26, Al5 
neutralizer detection in, 28, All2 
pasteurization, 24, A304; 30, A73, A130 
pH, 29, A191 
powdered, vitamin content, 22, A35 
preparation, 24, A260 
price in U.S., 22, A167 
rennet coagulation, 24, Al27 
riboflavin in, 22, A74 
sales, 2], A7l 
sherbert, 26, A140 
sour cream, separating, 25, A130 
starters for, 26, A230 
superior, 29, A29 
testing, 22, ‘A143; 23, A73; 24, A135; 29, 
A139 
therapeutic value, 24, A213 
use in cheese factory, 24, A201 


Butternuts for ice cream, 22, 
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Butterscotch— 
coatings for ice cream, 26, A49 
syrup, bacterial quality, 21, A204 
ae in sweetened condensed milk, 23, A4l 
Butyl— 
alcohol fermentation bacteriophage in, 26, 
A99 


acid— 
anaerobes, 22, A53; 24, A277; 26, A60 
bacteria in grass silage, 21, A35 
clostridia in cheese, 26, A 
in cheese, 2], A291 
in milkfat, 21, A69; 29, A3 
in ration, effect of, 21, A245 
production by anaerobes, 24, A277; 
27, A79 
Butyrinase in lactobacilli, 25, A246 
Butyrometer— 
adapted for fat in cheese, 24, A237 
cream, graduation, 29, All6 
for Roese-Gottlieb test, 29, A199 
By-products— 
of milk industry, sale of, 21, A7l 
quality control, 24, A139 


CABBAGE— 
for silage, 21, A195 
fresh, effect on oxidized flavor, 21, A184 
grass-juice factor in, 24, A29 
juice in calf ration, 23, A75 
savory, calcium content, 26, A137 
vitamin C in, 21, A184 
Cabinets— 
frozen food, 28, A34 
low temperature— 
for frozen foods, 28, A30 
in home, 28, A24 
testing, 26, A56 
Cacao—(see also Cocoa) 
bean germ oil, vitamin A content, 22, A28 
fat, flavor in, 23, 
Caciocavallo cheese, making, 25, A92 
Cafeteria, cow—(see cow cafeteria) 
Cake flour in ice cream, 27, A52 
Calatropis gigantea, latex, milk-clotting, 24, 
Al42 


Calcification, relation to— 
glycogen, 23, A169 
vitamin C, 27, A81 
Calcium— 
absorption, influence of lactose on, 26, Al5 
acid phosphate, availability of Ca in, 22, 


addition to foods, 21, A4 
arterio-venous relationships, 21, A122, A315 
assimilation, effect of orange juice on, 23, 


Aw . 
availability, 23, A226 
blood levels in Herefords, 29, A203 
carbonate in ration, 23, A155 
caseinate— 
as emulsifier, 24, A127 ’ 
medium, “enrobed” cells in, 23, A87 
chloride— 
intravenous in uterine inertia, 25, 
14 


relation to— 
curd tension of milk, 24, A39 


rennet coagulation, 24, A127 
citrate in milk, 22, A202 
content of— 
British cheese, 21, A290 
cheese, 27, A150; 29, A33 
milk—23, A76; 29, A96; 30, A143 
factors affecting, 21, A57, Al60 
role in dentition, 21, A244 
deficiency in cows & women, 23, A154 
determination with picrolonic acid, 26, 


1 
dialysable, in milk, 21, A240 
dietary— 
effect on use of iron, 26, A137 
nutritional economics of, 21, A4 
enrichment of cereal, for infants, 25, Al49 
gluconate— 
for milk fever, 30, A148 
in ration, 23, Al55 
injections, reactions to, 30, A174 
hydrate in neutralizer, 2], A150 
hypochlorite— 
corrosion of metal, 21, A177 
germicidal power, 28, A75 
in blood— 
serum, 2], A57 
vs. milk, 21, A315 
in bones, 217, A57 
in calcium acid phosphate, 22, Al47 
in carrots, lettuce & string beans, 23, A226 
in diet, effect on tissues, 21, 
in green collards, 22, A211 
in kale, 22, A211 
in milk—2], A243; 23, A226 
availability, 22, Al47, A211 
studies on, 23, 7 
utilization, 22, A210; 24, A329 
variations in, 22, Al89 
in New Zealand vegetables, 26, A136 
in skimmilk powder, 22, A128 
in spinach, 22, Al28, A211 
in turnip greens, 22, A211 
influence on— 
fat production, 24, A212 
intestinal absorption, 21, A209 
ionized in milk, 22, A202 
ions, effect on mix viscosity, 24, Al45 
lactate— 
buffer intensity, 27, A239 
in cheddar cheese, 22, A178 
in rat ration, 21, A309 
manufacture, 21, A30, A177 
metabolism—22, A147 
factors affecting, 21, A193 
influence of activated sterols on, 25, 
A127 
regulation, 26, A209 
needed for growth, 29, A122 
of cauliflower & broccoli, 25, A20 
of milk, effect of drying on, 23, A226 
oxalate, use by rats, 22, A128 
oxide in cheesemaking, 25, A280 
or requirements of Brucella, 26, 


108 
pharmaceuticals, 2], A4 
phosphate— 

in milk, 29, A118 

medium, 23, A87 
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Calcium—(ctd.) 
of milk, effect of pasteurization on, 
, Ald3 
propionate— 
as mold inhibitor, 24, A139 
effect on mold in cheese, 23, A221; 24, 
A359 


in process cheese, 22, A126 
requirements— 

of adult men, 24, A329 

of pre-school girls, 22, A129 

of premature infants, 26, A136 
retention— 

in Cheddar cheese, 29, A32 

in puppies, 21], A76 

of children, 24, A32 
role in nutrition, 2], A243 
salts— 

absorption from intestine, 2], A210 

added to milk for infants, 21, A298 

of soaps, 27, A29 
serum, partition, 23, A169, A170 
soluble, in milk, 24, A207 
spectrophotometric determination, 28, Al73 
studies in normal people, 25, A8 
utilization, 27, A243 

Calf—(see also Calves) 

disorders of nutritional origin, 21, A245 
elevation of head, 25, A115 
feeding— 

cod liver oil in, 21, A194 

7 pasteurized milk for, 27, A193; 

75 


4-H Club, raising, 24, A350 
liver, riboflavin content, 23, A223 
mortality, combatting, 27, A58 
newborn, trace elements in, 24, A326 
nutrition, carotene in, 25, A115 
pneumonia— 
chronic, 28, Al27 
sulfapyridine in, 25, A214 
protein requirements, 30, A51 
raising, 21, A57, A58; 27, Al9 
ration—22, Al46 
cod liver oil in, 27, A98 
yeast in, 2], A98 
scours— 
effect of vitamins on, 24, A229 
prevention, 26, A130 
treatment, 25, Al25; 26, A130 
starter, 27, All6; 28, A7 
Calfhood vaccination, 21, A55, A220, A221, 
A241; 22, A157 
Calgon, in detergent, 29, A159 
California— 
dairy history, 23, All2 
Department of Agriculture sampling de- 


absorption of ultraviolet by, 22, All 
achondroplasia in, 24, A320 
agnathic, genetic study of, 21, A126 
ammonium bicarbonate used by, 22, Al45 
blindness— 

atypical, 22, Al45 

relation to carotene, 21, A114; 22, A203 
blood plasma, magnesium in, 2/, Alli 
bone growth, 22, All 
“bull dog”, 26, A32 
carotene requirements, 2], Al68 
diarrhea in, 27, A62 
dried molasses & yeast for, 2], A116 
electrocardiograms of, 21, ‘A284; 23, A134 
fats & oils in rations for, 24, A315 
fattening with silage vs. hay, 25, Al26 
eeding & management, 25, A217 
growth— 

effect of ration on, 22, A204 

in weight and size, 23, A76 

rates, 23, Al54 
in California, raising, 22, A148 
length of intestines, 23, A141 
mortality rates, 24, A211 
muscular dystrophy in, 30, A109 
need for fat with skimmilk, 2], A229 
night blindness in, 27, All4 
papillary edema in, 2], All4 
raising— 

on mastitis milk, 30, A108 

on wire floors, 23, A226 

war emergency plans for, 26, Al2 
salmonellosis in, 26, 
spinal fluid pressure, 27, A108 
steamed potatoes for, 22, A206 
susceptibility to Johnes’ disease, 21, A276 
urea utilization by, 22, Al45; 27, A8 
vitamin A— 

deficiency, atypical, 22, A146 

requirements, 29, A57; 30, A32 
vitamins administered to, 30, A110 
aay - cemmene to vitamin A deficiency, 23, 


Calving— 


firet, 25, A278 

records, 26, Al23 

time, udder swelling at, 2;, A123 
to oestrum, interval, 2], A286 


Camembert cheese— 


Canadian imports, 24, A360 
composition changes in storage, 2], A49 
for use in process cheese, 

rind, composition, 29, Ai93 

surface flora, 23, A91 

vitamin content, 26, Al64, A214 
yeasts on surface of, 23, A91 


Camera, micro, Cline, 26, A89 


vice, 22, A9 Camosum method for cheesemaking, 2], Al4; 
grading program, 26, A184 23, A2 
ice cream quality, 22, A40 Camphor inhalation, effect on milk flavor, 25, 
milk contro act, 25, A107 A43 
raising calves in, 22, A148 Can—(see also Cans & Milk can) 
roadside im rovement, dairy farms, 23, A104 . washer— 
sanitary on for ice cream, 22, A40 detergents for, 26, A51 
Calorie & our dairy products, 24, A170 fieldman’s supervision of, 27, A133 
Calorigenic action of vitamin D, 22, A214 servicing, 28, A57 
Calorimeter, portable, 23, Al7 testing, 27, Al33 


Calves—(see also Calf) washing—25, A238 
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Can—(ctd.) 
acid a gr in, 25, A227, A290, 
6, A210; 29, Al5, A130 
bacterial tests on, 28, A101; 30, A116 
factors affecting, 28, Alls, A131 
Canada—(see also Canadian) 
agriculture after war, 24, A386; 25, A322 
butter— 
and cheese, quality in, 24, A276 
industry, history of, 26, A155 
cheese, consumption, 29, A117 
competition with U. S. in milk production, 
dairy— 
industry, wartime problems, 26, A146, 
A187 


production & marketing in, 24, A301 
research trends in, 30, A6l 
statistics, 24, All4 
ice cream— 
om 21, Al8, A298; 26, A234; 29, 


1 
standards, 26, A234 
milk— 


-borne diseases in, 2], A179; 24, A241, 
A263 


consumption in, 24, A257 
hygiene in, 22, A80 
National Research Council studies on t.b., 
22, A32 
pasteurization in, 24, A262 
sugar restrictions in, 26, A88 
surface taint butter in, 26, A155, A156, A157 
Canadian—(see also Canada) 
butter manufacturers, problems of, 23, A89 
Chamber of Commerce, farm chemurgic re- 
port, 25, A187 
Cheddar cheese— 
rancidity in, 26, A33, A60; 29, A90 
S. typhi in, 24, A237 
cheese — 
off-flavors in, 30, A92 
on British markets, 30, A45 
creamery butter, overrun, 29, Al4l 
Dairy— 
industry in 1941, 25, A177 
Products Board, activities, 25, A306 
dairymen, new order for, 25, A323 
dried eggs, salmonella in, 27, A155 
eggs, bacteria in, 27, Al06 
Federal Department of Health, regulations, 
22, Al32 
ice cream industry in wartime, 27, A5l 
nutrition, observations on, 24, 
prairie provinces, dairying in, 25, A160 
requirements for dairy products, 30, Al05 
researc 
develops new cheese, 30, A92 
on resazurin test, 25, A202 


Canco, paper milk containers, 26, All2 


Candida krusei, 24, A124 

Candy, whey solids in, 21, A156; 23, A137 

Cane aon. added to Cheddar cheese, 2], A3 . 
ned— 
foods, microbiology of spoilage, 24, A83 
milk, consumption, 23, 


ng— 
acid foods, pH control, 25, A78 
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and the Far Eastern situation, 25, Al51 
Cans—(see also Can) 

cleaning methods for, 25, A292 

coliform bacteria in, 29, Al5 

home sanitation, 28, A61 

milk—(see also Milk cans) 

acid detergents for, 26, A95 
sanitation, 26, Al76 

paper, for ice cream, 22, All0 

washing, 24, 
Cantaloupes, purees from, 30, A152 
Cantherides, oil, studies on, 25, A271 
Canton, milk supply, 27, A172 
Capric acid— 

effect on ome clotting of milk, 24, A39 

in milkfat, 2 9 

in rancid Fad 29, A140 
Caproic acid— 

in cheese, 2], A291 

in milkfat, 21, A69 

in ration, 2/, A245 
Caprylic acid— 

in cheese, 21], A291 

in milk, 2], A69 
Capsule formation by Brucella group, 24, A7 
Carabao milk, freezing point, 25, A67 
Caramel coatings for ice cream, 26, A49 
Caramelization of lactose, 24, Al4 
Carbachol, effect on uterus, 28, A88 
Carbamate, method for copper in dry milk, 28, 


A93 
Carbamylcholine, effect on milk ejection, 25, 
A270 


Carbohydrate metabolism—2/, A314 
effect of hypophysis on, 22, A213 
of lactating women, 23, A121 
of lactation, 24, A187 
symposium on, 23, A136 
Carbon— 
bisulfide for ants, 29, A158 
dioxide— 
action in butter, 24, A358 
as fungistat, 24, A356 
-blood sugar combining power, 24, A2 
effect on bacteria & flavor of milk, 21, 
A300 


evolution from cheese, 23, A38 

for gas packing dry eggs, ‘27, A50 

for reduction of bacteria in food plants, 
29, A186 

—— by lactic acid bacteria, 29, 


in milk, factors affecting, 21, A231 

preparation, 22, A82 

— to butter keeping quality, 23, 
205 


solid, 21, A299; 22, A133 

solubility in butter oil etc., 27, A36 

sorption by dry milk, 29, Al48 

tension of blood plasma, 21, A193 

tetrachloride, toxicity, 29, A156 

Carbonates in cheese milk, 24, A137 
Carboxylic acid, in ice cream, 30, A150 
Carboxymethy] cellulose in ice cream, 30, A126 
Carboxypeptidase, action on casein, 27, Al63 
Carcinoma, mammary, 25, All2 
= system of ice cream distribution, 23, 
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Cardboard smoke, effect on bacteria, 24, A82 
Caries, dental— 
effect of milk supplement on, 22, A106 
prevention with vitamin D, 25, A252 
Carlson-Frink Co., churned buttermilk, 22, A195 
Carob bean— 
as feed, 22, A27, A27 
as stabilizer, 24, A296; 30, A21, A187 
extract, in ice cream, 22, A211 
gum, as stabilizer, 30, A21 
in low-lactose milk solids, 22, A77 
products as stabilizers, 26, A140 
Carotene— 
absorption from— 
feed, 25, A47 
intestinal loops, 24, A152 
antioxidants for, 27, A183 
as antioxidant, 24, A245 
beta— 
in alfalfa meal, 22, A146 
in hay & silage, 21, All3 
biological value, 22, A73 
bleaching, 24, Al0 
chromatographic determination, 27, A92 
concentrates— 
in ice cream, 24, A370 
in ration, 23, A52 
content of— 
blood— 
factors affecting, 2], A56; 25, A220 
plasma, 24, Al69; 27, Al09 
serum, 29, Al21 
butter, 22, A71, A96; 27, A34; 30, A44 
butterfat, 22, A74, A75, A184; 24, A161, 
A197, A222, A228, A283; 29, A121 
canned milk, 22, A34 
colostrum, 21, A244; 23, A155; 26, A8&4 
corn silage, 21, A113, Al69; 22, A70 
cow peas, 22, A204 
dry milk, 22, A35; 23, A43 
evaporated milk, 22, A35, A35; 23, A43 
fresh frozen fruits & vegetables, 21, 


lactic acid milk powder, 22, A35 
market hays, 27, All13; 22, A70 
milk—22, A35; 25, Al0l 
as affected by vitamin A, 25, A220 
and cream, preservation, 22, Al84 
determination, 27, A80 
factors affecting, 21, A56, 
A277; 22, Al60; 26, A133 
pasture milk, 22, A35 
Puratene, 2], A169 
Shorthorn colostrum, 23, A155 
soybeans, 22, 
stall milk, 22, A35 
sterilized milk, 22, A35 
Sudan grass, 21, All6 
sweetened condensed milk, 22, A35 
timothy hay, 27, A113, Al69; 22, A70 
vetch hay, 27, A115 
yellow corn, 21, A169 
determination, methods for, 24, A206 
effect on vitamin assay, 2], A239 
in A.LV. silage, 2], A56; 22, A160 
in alfalfa—2], A105, A184; 22, A70; 27, 
A92, A182, A183 


changes in, 27, A182, A183 
dehydrated, 27, 166 
enzymic destruction, 30, A71, A80 
hay, 27, All13, Al69; 27, A182 
leaf meal, 22, A70 
meal, 27, Al09; 30, A186, A186 
molasses silage, 2], Al05 
silage, 21], A169 
in beet leaves, 24, A244 
in blue grass, 22, A70 
in brown silage, 27, A43 
in calf— 
nutrition, 25, A115 
ration, 22, Al 
in carrot roots, 22, A71 
in carrots, 22, A70; 29, A95 
in clover hay, 22, A70 
in color for butter, 21, A49 
in corn stover, 22, A70 
in dehydrated alfalfa meal, 30, A186, A186 
in dried grass, 22, A7l 
in fats & oils, 22, A73 
in feces, 24, A85 
in feed grasses, 25, A126 
in feeds, 21, Al84; 22, A7l 
in forage, determination, 21, A52; 22, A5S8 
in guinea pig milk, 23, ‘A122 
in mastitis milk, 27, A220 
in milk products, 28, A9 
in pellet form, 27, A154 
in plant materials, 24, A85 
in ration, 2], A255; 23, A52; 24, A229 
in rat’s milk, 23, Al22 
in red clover, 24, A244 
in serum in pneumonia, 26, A197 
in silage, 22, A210; 24, A85 
in stored hay, 24, A85 
— in blood plasma, 2], All4 


oss— 
me Sepennt alfalfa leaf meal, 22, 
12 


in haymaking, 22, All 

in silage, 25, A 
of milk, effect of ration on, 23, A52 
4 plant extracts, 29, A95 
0 — 

for butter, 2], A49 

solutions, use of, 27, A153 
oxidation by oxidase, 24, Al0 
preservation in silage, 21, A264 
—e absorption procedure for, 21, 
reaction with antimony trichloride, 27, A38 
relation to— 

blindness in calves, 2], A114; 23, A203 

color of butter, 27, A48 

milk color, 21, A2l 

oxidized flavor in milk, 23, A66 

vitamin A, 21, A48; 22, A33; 23, A95 
requirements for— 

blood plasma vitamin A, 25, A84 

dairy calves, 2], Al68 

- spinal fluid pressure, 27, 


normal reproduction, 21, All4; 24, 
A328 


-rich feeds, 21, A48 
spectral absorption curve, 21, A113 
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Carotene—(ctd.) 
stability— 
in mixed rations, 22, All 
in oil, fat & flour, 26, A202 
in solid carriers, 27, A153 
utilization as affected by fats, 24, A329 
values of plasma in vitamin A deficiency, 
7 


beta Carotene in milk, studies on, 27, A49 
Carotenoid—(see also Carotenoids) 
content of milkfat fractions, 25, A47 
levels in cattle, 28, A82, A82 
pigments in milk, 27, Al67 
Carotenoids—(see also Carotenoid) 
in butterfat, 27, A80, A93 
in cheese, 29, A91 
in vegetable oils, 24, A49 
in milk, chromatography, 27, A48 
of dry milk, 29, A100 
of silage, 24, Al6l 
con’ sean from food to milk, 24, A214 
_ ae in dry milk plants, 22, A20 
grass as pasture crop, 25, A217 
Carragar, as substitute for agar, 27, A3l 
Carrageen, as substitute for agar, 27, A3l 
— Streptococcus, in San Francisco, 25, 
49 
Carriers of hemolytic streptococci, 24, A49 
Carrot—(see also Carrots) 
-corn silage, effect on milk, 217, A108 
extracts for Brucella, 25, A99 
juice in calf ration, 23, A75 
roots, carotene in, 22, 
Carrots—(see also Carrot) 
as source of vitamin A in milk, 22, A7l 
calcium content, 23, A226 
carotene content, 22, A70 
dehydrated, carotene changes in, 29, A95 
effect on— 
milk flavor, 21], A184; 23, A52 
vitamin A in colostrum, 26, A84 
flavoxanthin in, 22, A71 
in ration, 22, A7l 
Carter ossification ratio, 22, A34 
Cartons, ice cream, standards, 24, Al79 
Casein— 
acid— 
composition, 2], Al5 
solubility, 22, A58 
acylated, properties, 29, A55; 30, A18 
adhesives, 22, Al4 
amino acids from, 29, A56 
and its uses, book on, 22, Al4 
Aralac from, 25, A147 
artificial wool from, 2], A54, A219 
as supplement to barley proteins, 2], A180 
biological value, 2], A180 
-clay slips, foam prevention in, 2], A172 
components, 24, A84 
deaminized, effect of formaldehyde on, 27, 
A151 
digest— 
action of L. casei on, 21, A306 
effect on growth, 24, Al 
drying with infra-red lamps, 29, A119 
effect of— 
dry heat on, 30, A183 


proteolytic enzymes on, 27, A163 
factory wastes, 26, A7 
fat, composition & epee 21, A5l 
fatty acid derivatives of, 
fiber—21, A54, A156; 25, Ales, 28, All2. 
(see also Lanitol) 
acetylated, 28, A72 
for bristles, 28, A140 
hardening, 30, A183 
-like Merino wool from, 22, A84 
making, bon A283; 23, A185; 25, A124; 
manufacture in Italy, 27, A293 
fluorine in, 22, Al26 
foaming, prevention, 2], A172 
-formalin treatment of butter boxes & tubs, 
24, A74; 25, A91; 26, A124 
fractionation, 22, A58 
fractions, composition, 22, A58 
glues, analyses, 29, A194 
grain-curd, 22, A58 
Hammersten, 22, A58 
hydrolysate, preparation, 24, A84 
hydrolysis, 27, A163 
in abnormal vs. normal milk, 2], A274 
in diet of rat, 2], A222, A309; 22, A85 
in goat’s milk, 21, A299 
in ice cream, 24, A95 
in mastitis milk, 2], A220 
in milk, composition, 27, A180 
in pig ration, 21, A180 
in plastics, 2], A54 
in ration, 25, A38; 30, Al72 
in skimmilk, 26, A33 
influence on growth, 24, Al2 
—— with gelatin at surfaces, 23, 


iodinated, thyroxine in, 29, A134 
lactic acid— ; 
ash content, 22, Al26 
pH, 21, A292 
lactoflavin from, 21, A180 
lanitol from, 21, 
lysine content, 28, Al74 
manufacture, 2], A52; 22, Al4; 26, A6; 
30, A70 
milkfat as foam depressant, 21, A172 
natural sour, composition, 2], Al5 
nitrogen— 
content, 27, A78 
in milk during lactation, 2], A299 
number of mastitis milk, 2], A294; 22, 
Al81; 23, A42 
nutritive value, 27, Al22; 30, A171 
paint, 2], A31; 22, Al4 
palmitoyl, 30, Al8 
plastics—23, A137; 25, A249; 27, A151; 
30, Al8 
preparation, 21, A54 
review on, 2], Al78 
water absorption by, 29, A55 
preparation, pH control, 26, A6 
production, quality control, 24, A139 
properties, 27, Al5, A298 
rennet— 
composition, 27, Al5 
elastic & plastic qualities, 23, A186 
in plastics, 27, A54 
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Casein—(ctd.) 
report on, 24, A362 
solubility in oupeee acid salts, 22, A58 
cova, bean, 29, A119 
sparing action, 30, Al7 
textile, production, 25, ‘2; 28, All2 
thyroactive in ration, 27, A71 
tryptic digestion, 23, A43 
use—21, A30 
in chemical industry, 2], Al5 
in ice cream, 26. A219 
vitamin A content, 23, Al26 
“wonder food” from, 29, A56 
world production, 2], A30 
Caseinate, as emulsifier, 24, A321 
Caseinogen— 
“fat-free”, fat from, 21, A5l 
of woman’s milk, amino acids in, 27, A240 
Caseolytic—(see also Proteolytic) 
bacteria, heat resistance, 26, A101 
Caseo-phosphopeptone— 
amino acids of, 24, A284 
analyses, 24, A282 
shew— 
nuts for ice cream, 22, A38; 24, A334; 29, 
A198; 30, A22 
os plant juice for ice cream, 30, A21 
t— 
gestation & lactation, 2], A267 
pancreas & liver, on zinc diet, 21, A77 
temperature regulation, 21, 


activity of milk, 21, A69 
content of— 
abnormal milk, 22, A183 
mastitis milk, 21, A220; 22, A181 
milk, 23, Al84 
index, relation to leucocyte count, 26, A38 
number of goats’ vs. cows’ milk, 23, "A103 
test— 
of milk, 25, A52 
to detect mastitis, 21, A306; 22, A88, 
A180; 27, A152 
value of foremilk, 21, A185 
Cathodic control of corrosion, 24, A381 
Cationic— 
detergents, 30, A192, A192 
—. action in milk, 29, Al66; 30, 


wetting agents for washing bottles, 30, 
All7 


Catol, bactericidal action, 25, A208 
Cattle— 
breeding i in India, 30, Al64 
breeds in Sweden, 23, A146 
— & Human Nutrition, book on, 22, 
internal parasites of, 25, A284 
Ww into Colonial North America, 
pituitary poeeae, 21, A167 
sterility, 27, A241 
Cauliflower— 
calcium content, 25, A20 
vitamin C content, 26, All0 
Caustic, electric testing device for, 24, A286 
Ceilings, sanitation, 24, A382 
Celery, grass-juice factor i in, 24, A29 


Celiac syndrome, 27, A4l 
Cell—(see also Cells) 
Bacterial, book on, 29, Al37 
content of milk, 22, A64; 26, A38, A130; 
27, A185, A185 
Cellophane— 
for frozen foods, 29, A20 
grease resistance, 30, A105 
wax-coated, laminated, 28, Al13 
Cells—(see also Cell) 
from udder, in milk, 29, A151 
Cellular antigens in dairy cattle, 28, A78 
Cellulose— 
acetate, mold growth on, 29, A159 
-base containers, 28, Al21 
compounds as packaging material, 30, Al05 
content of Montana grasses, 25, Al27; 26, 


A85 
digestion, 27, A43 
film, regenerated for frozen foods, 29, A79 
growth-promoting action, 30, Al72 
gum stabilizer for ice cream, 29, Al25 
metabolizable energy in, 25, A285 
with casein in fibers, 21, A293 
Centrifuge for whey removal, 30, A107 
Cephalin— 
antioxidizing effect, 22, A99 
effect on action of detergents, 25, A208 
from butter oil residue, 22, 
in soybeans, 28, AS 
antioxidant for butter, 25, Al45 
cream, 23, Al06 
enriched, for infants, 25, A149 
extract as antioxidant, 25, A70 
flours— 
as antioxidants, 22, A212; 24, A283; 
25, A9; 26, iy 
in ice cream, 28, 
-grass media for bt al 27, A79 
milk, studies on, 25, A31l 
products— 
as stabilizers, 24, A175 
in ice cream, 26, Al37, A138, A139; 
» A52 
substitutes in ice cream, 27, A5l 
Cerelose for ice cream, 2], A205; 24, A296 
Ceric sulfate, 23, A40 
Cer-O-Gel, as ice cream stabilizer, 26, A139 
Certified— 
dairies, calfhood vaccination at, 26, A47 
milk—(see also Milk, certified) 
as source of vitamin C, 27, A44 
ascorbic acid content, 22, Al29; 23, 
A156 


coliform standard for, 29, A6l 
freezing, 24, A152 
methods & standards for, 22, A45, A118, 
A198 
pasteurization, 22, A45 
pasteurized, deterioration, 26, A53 
retention, 27, A52 
sales survey on, 24, Al04 
Cervical mucus of bovine, properties, 26, A107 
Cervix fluids, pH, 23, A198 
Cetyl sulfate, bactericidal action, 25, A209 
Chain stores, ice cream sales at, 29, A39, A39 
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Chalk medium for lactic acid bacteria, 22, 
Al76; 24, A137 

aha artificial stomach test, 24, 

195 

Chamois skin for wiping equipment, 23, Al62 

Channa, in India, 24, A234 

“Chardin” paper as filter, 26, A129 

Cheddar cheese— 


acid production in, 25, A7; 30, A29 
acidity, 24, A203 
adding cured curd to, 21, A3 
American—(see also Cheese, American) 
curing temperature, 23, A215 
moisture test, 25, A190 
bacterial— 
content, effect of salt on, 27, A179 
counts of, 21, A303 
flora, 21, A237; 23, A120, A180, A183; 
24, A138 
bacteriology of, 27, A150 
bacteriophage in, 24, A278, A279, A279 
bitter flavor, 21, 
Brucella abortus survival in, 29, A147 
butyric acid anaerobes in, 26, A60 
butyrinase in, 25, A246 
calcium— 
and phosphorus content, 2], A290 
content, 27, A150 
lactate specks in, 22, Al78 
Canadian, S. typhi in, 24, A237 
canned, 29, A191 
canning, 2], A217 
chemistry of making, 24, A203 
clarified milk for, 29, Al74 
coliform organisms from, 26, Al24 
composition, 21, A237; 25, A93 
cooking — 
behavior, 27, A178 
temperatures, 29, Al46 
curd— 
adding sugared curd to, 2], A3 
handling to remove whey, 30, A107 
solubility in brine, 22, A58 
curing, 29, A194 
dehydration, 27, A91; 29, A191 
Eberthella typhosa survival in, 27, Al63 
effect of bacteriophage on, 27, A5, AS 
English, vitamin A content, 23, Al25 
ae matter test of, 29, A146 
‘at— 
content, methods for, 27, A162 
retention in, 2], Al60 
firmness, 25, A93 
flavor development in, 30, A142 
flora, 23, Al20, Al83; 24, A138 
freezing, 23, A56 
m— 


mastitis milk, 21, Al4; 23, A2; 24, 
A204 


pasteurized milk, 22, A87; 24, A361; 
25, A92; 26, A46; 29, A145; 30, 
A183 
grades, 27, Al5 
"sm mg type, 30, A77 
ping quality, 29, Al74 
lipase activity in, 24, A317; 25, A48 


manufacture— 

control tests, 27, A6l 

from soft curd, mastitis milk, 23, A2 
microflora, 24, A138 
milk quality for, 26, A158 
moisture content, 27, Al79 
mold inhibitor in, 24, A359 
New York State, improvement, 29, A3 
New Zealand, flora, 23, A183 
nutrient— 

retention in, 29, A32 

value, 29, A90 
open texture, 23, A38 
packaging, 30, A168, Al68 
pasteurized milk for, 22, A87; 24, A361; 

25, A92; 26, A46; 29, Al45; 30, A183 

pH—24, A203 

changes in, 25, A7 

factors affecting, 27, A179 

relation to quality, 29, Al47 
phosphatase test for, 24, A373; 28, A126, 

A139; 29, ASS 

phosphorus content, 21, A290; 27, A150 
physical properties, 25, A93; 30, A167 
pitching consistency, 25, A93 
preference for, 24, A281 
press, hydraulic, 30, Al6 
propionate treatment, 25, A212 
proteolysis in ripening, 21, A237 
pure cultures in, 28, A37 
quality—21, Al4 

and yield, effect of mastitis on, 24, 

A204 


factors affecting, 24, A321, A361; 29, 
A194; 30, A183 
winter vs. summer, 2], A159 
rancidity, 24, A79, A280; 26, A33, A60; 
29, A90; 30, A93 
riboflavin content, 25, Al96; 27, A183 
rind, composition, 22, A57 
rinds, cracked, 26, A7 
ripening— 
fat hydrolysis in, 25, Al6 
gas evolution in, 25, A248 
Leuconostoc species in, 29, A174 
rate, 21, A237 
rusty spot, 25, A305 
salt— 
content, effect on quality, 29, A194 
migration in curd, 27, A179 
salting & cooking curds for, 23, Al 
scalding rate, 25, A93 
scoring, 22, Al25 
setting time, 30, A166 
smoked flavor in, 2], A4 
starter for, 25, A7; 28, A37 
starters, effect on ripening, 27, A4 
streptococcal fever thru, 26, A195 
Streptococcus pyogenes survival in, 24, 


A238 
typhoid outbreak from, 28, A167 
tyrosine particles in, 24, A351 
unclean flavor, 30, A93 
vacreated milk for, 28, A46 
vacuum canned, 25, A213 
volatile acidity, 23, Al20; 25, A94 
whey fat incorporated in, 28, Alll 
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Cheddar cheese—(ctd.) 


white particles in, 2], Al61; 22, A178; 24, 
A351 


winter vs. summer, 22, A202 
x-ray diffraction analysis, 2], Al6l 
yield, 25, Al6l 


Cheese—(see also Cheesemaking, Cheeses etc.) 


acid development in, 22, 
acidity, 30, A93 
advertising, 24, A138 
albumin, from whey, 24, A362 
American—(see also American Cheese, 
Cheddar Cheese, American) 
discussion on, 26, Al 
from pasteurized milk, 25, A92 
methyl bromide fumigation, 25, A123 
salting for flavor, 22, A26 
analysis, 24, A8; 29, Al93 
Argentine, imports, 24, A165 
as cause of epidemics, e' _— 
bacterial pattern in, 27, 
bacteriology of, 24, hikes 5, Al6, A247; 
27, A150 
bacteriophage in, 26, Al24; 28, A3, A4; 
29, A92 


Bacterium proteolyticum in, 26, Al05 
Baker’s, discussion on, 26, Al 
biotin content, 26, Al64 
bitter, 25, Al6 
blending, 23, A75 
Blue—(see Blue Cheese & Roquefort 
Cheese) 
Bluefort, in Canada, 30, A92 
body and texture, 23, A173 
-borne epidemics, 22, A183; 25, A250; 27, 
A4l1, A62, Al22; 28, A81, A167; 29, 
A147, A178 
Brick—(see Brick Cheese) 
Brie—(see Brie Cheese) 
brines, spoilage, 2], A229 
British, calcium & phosphorus in, 21, A290 
bulk, preference for, 24, A281 
business, leadership in, 25, A17 
buttermilk for, 24, A202 
calcium— 
content, 27, A290; 27, A150 
oxide used in, 25, A280 
Camembert—(see Camembert Cheese) 
Camosum method for, 2], Al4; 23, A2 
Canadian— 
on British markets, 30, A45 
rind composition, 22, A57 
canned, 23, Al84. A222; 24, A83; 25, A92 
Cheddar—(see Cheddar Cheese) 
Cheshire—(see Cheshire Cheese) 
clarified milk for, 29, A68 
Clostridium— 
sporogenes in, 26, Al05 
tyrobutyricum in, 26, A105 
coating materials, ultraviolet penetration, 
25, A115 
Colby, Salmonella infection from, 29, A178 
coliform bacteria in, 27, All9; 30, Al23 
color, annatto as, 2], A273; 29, A93 
composition, 2], A49, A71 
consumption—26, A88& 
in Burlington, Vt., 22, Al0 
in Canada, 29, All7 


trends, 25, Al24 
Cornhusker, 26, A5 
Cottage—(see Cottage Cheese) 
Cream—(see Cream Cheese) 
cultures, 30, A29, A78 
curd— 
apparatus for testing, 22, A57 
consistency at pitching, 24, A26, A279; 
5, ; 27, A6l 
cooking, 21, Al4 
elastic & plastic properties, 22, A57 
firmness, 23, A39; 25, Al 
gas removal from, 30, A68 
packaging, 30, Al68 
pitching point, 24, A26, A279; 25, 
A305; 27, A6l 
salting, 2], Al4 
solubility in brine, 22, A58 
sugaring, 21, A3 
curing— 
in sealed packs, 24, A359 
studies, 22, A202 
temperature, 23, A215 
propionic acid bacteria from, 23, A93 
tusty spot in, 22, 
Danish Blue, 24, A165 
Debaryomyces tyrocola in, 25, A122 
defects, 26, A105 
dehydration, 27, A91 
discussion of, 26, Al 
diseases, 26, Al05 
double cream, 23, A92 
drainage tube in, 30, A124 
dried, in diet, 29, A91 
early gas defect, 30, A123 
Edam—(see Edam Cheese) 
effect— 
of abnormal milk on, 28, A3 
on tin foil, 27, A5l 
Egyptian “Mich” —(see Egyptian, & 


Emmental—(see Emmental, Gruyere & 
Swiss Cheese) 
English— 
rind composition, 22, A57 
simple cream, 23, A92 
epidemics—(see Cheese-borne epidemics) 
European, imports, 24, Al65 
extraneous matter in, 27, A230; 28, A78; 
29, A90, Al74; 30, ‘A92 
factories— 
fly control in, 23, A184 
insect control in, 29, A192 
pasteurizing equipment for, 21, A4, 
A236 


factory— 
buttermilk used in, 24, A201 
cold storage lockers, 21, Al 
ideal, 27, A76 
sanitation, 25, A122 
ultraviolet rays in, 25, All5 
wastes, 26, A7 
fat— 
changes in constants on melting, 21, 
A292 


content— 


as basis for price, 29, Al44, Al45 
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Cheese— (ctd.) 


butyrometer for, 24, A237 
determination, 22, Al25; 23, A92 
industrial control, 21, A28 
methods for, 21, A28; 27, Al62 
study of, 29, A193 

Polenske number, 2], A217 

— at high temperatures, 21, 
160 


firmness, 24, A279 
flavor— 
defects, 23, A223; 25, A142, A226 
due to Melilotus caerulea, 21, A3 
effect of bacteria on, 24, A84 
— of lactic acid bacteria to, 23, 


fluorescence, analyses, 29, A122 
for export, 26, A157 
foreign-type in U. S., 24, . 
from partly-skimmed ‘milk, 30 A45 
frozen-pack method of preserving, 23, A184 
gas defect, 30, A123 
gastro-intestinal diseases from, 22, A183 
Gervais cream, 23, A92, A184 
goat’s milk—23, Al02; 24, Al65 

fat analysis, 23, A95 

riboflavin, 29, A2 
grades, U. S. tentative, 27, Al5 
grading clinics, 26, A46 
granular, 2], Al4; 23, Al; 26, A159 
grating type, 29, 
Gruyere—(see Gruyere, Emmental & Swiss 

cheese) 

Hollander—(see Hollander cheese) 
H-ion concentration, electrode for, 22, A145 
importance in food economy, 26, Al 
imported type, demand for, 24, A360 
imports, 24, Al65 
in consumer-size packages, 24, A83 
in diet, 24, A246 
in soldier ration, 24, A366 
industry— 

developments in, 28, A107 

history, 25, Al6, Al6 

in Ontario, 24, A360 

in wartime, 24, Al66 

of future, 28, A46, A92 
Italian— 

in Italy & America, 28, A138 

varieties, making, 25, "A92 
judeing, 23, Al73; 54, Al24; 25, Al42 

eeping quality, 24, A165 

lactobacilli in, 25, A88 
Lancashire—(see Lancashire cheese) 
laws, 24, Al37 
Leicester—(see Leicester cheese) 
lend-lease, specifications, 26, A214 
Liederkranz—(see Liederkranz cheese) 
Limburger—(see Limburger cheese) 
lipase activity, 29, Al74 
liquid smoke for, 21, A3 
Livarot—(see Livarot) 
loaf, preference for, 24, A281 
manufacture, 27, Al4; 23, Al 
meal in pig rations, 2], A4 
medium for Bacterium linens, 27, A160 
Mel-O-Pure, 29, A2 
melted, chemical changes in, 2], A291 


merchandising, 24, A48, A359 
microscopic examination, 21, A230 
milk— 
and mastitis, 23, A183 
buying by grade, 22, A26 
clarification, 29, A174 
effect of feeds on, 27, A22 
filtering, 27, Al5 
hemolytic streptococci in, 26, A121 
influence of mastitis on, 22, Al43 
Marschall cup test of, 23, A2 
methylene blue test of, 26, A158 


pasteurization, 22, A143; 23, A22, 
A182; 24, ‘A138, A280; 26, A230; 
29, A33 


pasteurizers for, 21, A4, A236 

pH, testing, 26, A6 

quality, 25, A190; 26, Al58 

sediment testing, 29, A201 

ae, 26, A230; 29, Al4, 
1 


test variations, 23, A84 
tests for, 25, A162 
treating with cured curd, 2], A3 
whey cream added to, 28, Alll 
mites, insecticides for, 29, A158, A192 
moisture— 
content, Gould test for, 25, Al62 
test, 25, A190 
mold inhibition in, 23, A221; 24, A139; 25, 
All15 
Monterey—(see Monterey cheese) 
natural, packaged, 21, A216; 28, A37 
New Zealand, rind composition, 22, A57 
nicotinic acid content, 26, Al64 
Norwegian—(see Norwegian cheese) 
nutritive value, 26, A158, Al64 
off-flavors in, 30, A92 
packaged, 21, A216; 23, A184; 24, A281, 
A359; 28, A37 
pancreatin used in, 25, Al6 
pantothenic acid content, 26, Al64 
affin, coloring with Sudan IV, 21, Al3 
Saecinnae—inae Parmesan cheese) 
pasteurized milk—22, A25; 26, A230; 28, 
A46, A46, A112 
effect of bacteria on, 24, A84 
flavor development in, 24, A138 
in Denmark, 30, Al 
quality, 28, A92 
ripening, 25, Al6 
studies on, 26, A80 
penetrometer readings on, 2], A151 
pH, 25, Al22; 29, A147 
phosphatase test for, 22, A194; 29, A191 
phosphorus content, 21, A290; 27, A150 
physical properties, testing, 25, Al; 26, 
A80; 28, Alll 
lant equipment, 25, A298 
‘ont-l’Eveque—(see Pont-l’Eveque cheese) 
Port du Salut—(see Port du Salut cheese) 
Portuguese sheep’s milk, 25, A247 
preferences, survey of, 24, A281 
price, basis for, 29, A144, Al45 
prices, formulae for, 29, A194 
problems, 2], A300 
process—(see Processed cheese) 
processed—(see Processed cheese) 
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Cheese— (ctd.) 
production— 
European, 21, A3 
in Canada, 24, A301 
ropionate mold inhibitors in, 23, A221 
Propionibacterium rubrum from, 22, A25; 


oukak acid bacteria in, 25, Al22 
protein, retention of acids by, 27, A291 
proteins, biological value, 29, A91 
Pultost—(see Pultost) 
quality— 

control, 23, A65; 28, A87 

description, 25, A146 

- 1 ae 24, A361; 26, A80; 

, Ad 

improvement, 2], A217; 28, A112 

in Ontario, 24, A276 

program, 27, A76, A77 

relation to curd consistency, 24, A279 

summer vs. winter, 2], A159 
quick curing in wartime, 26, A46 
Ramost—(see Ramost) 
rancid, 25, Al6; 27, A79; 29, Al74 
Reggio—(see Reggio cheese) 
rennet extracts for, 21, A272 
retail prices, effect on sale, 22, A53 
rheometer measurements, 26, A80 
—_— content, 26, Al64; 27, Al83; 29, 


Ricotta—(see Ricotta cheese) 
rind, composition, 22, A57; 29, Al93 
rindless, 29, A191 
ripening— 
factors affecting, 2], A160, A255; 23, 
A182; 25, Al6, Al7 
gas evolution in, 25, A248 
growth of bacteria in, 2], A272 
organisms in, 21, 
speeding, 24, Al37 
temperatures, 23, A56 
theory of, 23, A92 
Romadur—(see Romadur cheese) 
Romano type, 26, A192 
Roquefort— (see Roquefort cheese) 
rusty spots in, 22, A25 
sales campaign, 22, A53 
Salmonellosis from, 29, Al78 
salt—24, A360 
content, 27, Al, Al25; 23, A2; 24, 
A48; 29, A143 
control, 26, A6 
salting, brine baths for, 25, Al22 
sampling, 26, A82, A192 
Sap sago—(see Sap Sago cheese) 
scoring, 22, Al25 
sediinent test, 25, Al42 
semi. 


hard, sampling, 26, A192 
soft, standards for, 29, A55 
Serra, bacteriology & chemistry of, 25, A247 
sheep’s milk— 
fat analysis, 23, A95 
Portuguese, 25, A247 
skippers, control, 29, A192 
slime, microflora, 23, A91 
smoked, making, 2], A3; 25, A146, A190 


soft— 
frozen pack method for preserving, 23, 
A184 


ripened, method for, 2/, A216 
standards for, 29, A55 

— content, as basis for price, 29, Al44, 
145 


solvent, 25, A142 
soya, 29, All9 
spreads— 
by-products in, 23, A221 
cream cheese as _ for, 23, Al49 
for army, 29, Al9 
making, 23, AD: 25, A190; 26, A6, 
A4%6 


pasteurization, 24, A304, A376 

plastic cream for, 27, All, Al9 

sodium alginate in, 2], A224 
standardization of milk for, 26, A230 
standards—29, A55 

federal, compliance, 25, A146 

of identity, 30, A3, A77 

suggested, 22, 
— food poisoning from, 26, 


starter—(see also Cheese starters) 
bacteriophage from, 29, A91, A92 
a we effect of abnormal milk on, 


organisms, effect of sanitizers on, 30, 
A 


starters—(see also Cheese starter) 
diplococci in, 28, A91 
for, 2], Ald, A152; 22, A178; 23, A90, 
; 24, A279; 26, A230; 27, A35 
purpose & function, 22, A26 
research in New Zealand, 26, A7 
State Brand grade, 22, A26 
Steppe, manufacture, 30, A45 
Stilton—(see Stilton cheese) 
storage— 
composition changes in, 2], A49 
temperatures, 23, A56 
store rooms for, 30, A67 
streptococcic throat infection from, 26, 
Al2l 
Streptococcus— 
agalactiae in, 21, Al4; 23, A2 
pyogenes survival in, 24, A238 
structure, 2], A71 
sugar used in, 25, A280 
surface— 
coloration with Sudan IV, 21, Al3 
flora, 26, A214 
sweet cream, making, 23, A92 
Swiss—(see Swiss cheese) 
type, flavor contributors in, 22, Al26 
texture, effect of pressing on, 30, Al6 
Tilsit—(see Tilsit cheese) 
Tilsiter—(see Tilsiter cheese) 
typhoid fever from, 26, A34; 27, A41, A62, 
Al22; 28, A81, A167 
ultraviolet irradiation, 25, All5 
unclean flavor, 29, A174 
vapor pressure, 24, A285 
vat— 
experimental, 22, A126 
stainless steel, 27, A176 
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Cheese—(ctd.) 
Velveeta—(see Velveeta) 
vitamin content—(see Vitamin A, etc.) 
volatile acids in, 21, A291, A291, A303; 24, 
A321; 25, A93 
whey— 
drying, 24, A278 
use of, 29, A118, A118 
Wilstermarsh—(see Wilstermarsh) 
Wisconsin, 25, A281 
wrappers in wartime, 24, Al92 - 
yeasts in, 25, Al22 
yield, factors influencing, 23, A182; 26, 
Al3; 28, A3 
Cheesemakers— 
licensing, 26, A193; 30, A27 
practices to aid, 26, A6 
tests for, 25, Al62 
Cheesemaking— 
bacteriophage in—(see Bacteriophage) 
brine for, 25, A122 
buying graded milk for, 22, A26 
Camosum method for, 2], Al4; 23, A2 
clarification of mastitis milk for, 27, A151 
control of physical factors in, 30, A167 
efficiency, formulae for, 29, A193 
factors influencing, 22, Al43 
fifty years of, 23, A222 
from pasteurized milk, 30, A166 
historical sketch on, 23, A222; 27, Al75 
hydrochloric acid in, 2], Al4 
in England in wartime, 24, A167 
in Europe, 21, A3 
in U. S., history of, 23, A222 
low curd tension milk in, 21, Al4 
mastitis milk in, 21, Al4 
methods & yields, 23, Al82 
milk, organisms in, 2], A292 
mold control in, 26, A6 
new method, 25, A92 
organisms for, 21, A286 
pasteurization of ‘milk for, 22, A25, A87; 
23, A3; 24, A238 
pH values i in, 23, A149 
pink test in, 30, A166 
pioneer days i in, 25, Al6, Al6 
pitching point, 26, ’A80 
rates of scald, 26, A80 
refrigeration in, 23, A56 
relation to mastitis, 22, A181 
rennet extracts for, 21, A272 
retention of nutrients in, 29, A32 
slowness in, 24, A278, A279, A279; 28, A91 
starters for, 21, Al4; 22, Al78; 24, A279 
streamlined, 30, A107 
value of salt in, 24, A8 
Cheeses—(see also Cheese) 
of New York, 23, A3 
Western Hemisphere, 24, A165 
Chemical— 
analysis, instrumental methods in, 25, Al8 
dictionary, 30, A66 
Chemistry— 
and Technology of Food & Food Products, 
book on, 28, A43 
dairy, review on, 26, A106 
Industrial, etc., review of, 25, A301 





TEN-YEAR INDEX—-JOURNAL OF DAIRY SCIENCE 


surface, electrokinetic aspects, 23, A120, 
Al21 


saa we ag agents, effect on mammary 
glands, 26, 

Chemotherapy, book on, 30, Al 
Cherries—(see also Cherry) 

as ice cream te 24, A300, A335 

frozen, 30, A152 

Maraschino-type, preparation, 24, A368 

purees from, 29, A75; 30, A6 
Cherry—(see also Cherries) 

Burrell pasteurizer, 25, A63 

syrup, bacterial quality, 21, A204 
Cheshire cheese— 

calcium & phosphorus content, 21, A290 

in Canada, 24, A 

nutrient value, 29, A90 

physical factors, control, 30, A167 
Chicago— 

ice cream analyses in, 22, A90 

milk ordinance, 21, Al0 

soft-curd milk sales in, 21, A206 

standard milk ordinance in, 27, Al0 
Chick— 

embryo diluters 4 semen, 29, A54 

feeding, milk i in, 2 

growth factor in dmg 30, A171 
Chicken, canned, Irish moss in, 29, Al3 
Child Welfare, réle of milk in, 23, A194 
Childhood Nutrition— 

adequacy, measured by growth, 26, A135 

and Chemical Growth, book on, 25, A277 
Children—(see also Infant) 

acid-base mineral balances, 22, A210 

between-meal milk drinks for, 30, A33 

bovine tuberculosis in, 22, A32 

growth, effect of milk on, 22, A34 

nutritional requirements, 25, A252 

ossification of wrist bones, 22, A34 

physical status, 22, A106 

preschool, use of milk calcium by, 22, A210 
Chlor-Ethamine, in milk fever, 30, A148, A169 
Chloramine— 

corrosion of metal by, 21, A177 

a of Eberth. typhosa & E. coli to, 


POO ny also Chlorides) 
content of— 
abnormal milk, 22, A183 
mastitis milk, 22, A181, A182 
milk, 2], Al47, Al66; 22, A81, A86, 
A182; 24, A243 
-lactose ratio in milk, 2], A183 
test for mastitis, 22, A88 
Chlorides—(see also Chloride and Chlorine) 
in foremilk of heifers, 21, A185 
in mastitis milk; 21, A220 
Sendroy method for, 30, A79 
Chlorination of water, 23, A21; 27, A3 
Chlorine—(see also Chloride) 
bactericidal action, 27, Al48 
content of— 
human milk, 24, A154 
milk, relation to mastitis, 2], A153 
urine of mothers, 24, A153, A153 
corrosion of metal, 2], A177 
disinfectant in dairy, 21, A260 
effect on— 
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Chlorine—(ctd.) 
milking machine rubber, 25, A254 
thermoduric bacteria, 29, Al12 
in milk, determination, 27, A153; 30, A46 
influence on milk flavor, 22, Al18; 25, A263 
resistance of Eberth. typhosa & E. coli to, 
27, Al48 
rinse, effect on milk flavor, 25, A263 
solution— 
as bactericide, 23, Al; 24, A148 
effect on streptococci, 25, A193 
for dairy equipment, 24, A260 
use of, 27, All5 
sterilization, 24, Al8; 25, A263; 26, A170 
sterilizers, 25, A312; 26, A40, A151 
theory of action, 2], A233 
use— 
in cheese factory, 26, A6 
on farm, 27, A57 
vs. sterilization of dairy equipment, 27, A133 
Chlorophenol— 
flavor of milk, 2], A43 
in paint, 24, A156 
Chlorophyll— 
in fats, fluorescence, 27, A95 
relation to vitamin A, 23, A95 
value in relation to autoxidation, 25, A94 
Chocolate— 
cake coating, 23, A6l 
-coated ice cream bars, 21, Al9; 24, A248 
<a 23, Al26; 24, A179, A371; 25, 
Al7l, A220; 26, Al8, A20, A35; 29, A38 
dairy drinks, 24, Al07; 27, A54 
effect on phosphatase test, 22, A52 
flavor for ice cream, 22, "A131, Al62; 23, 
A25, A48; 24, A92; 26, A49; 28, A32 
ice cream—(see Ice cream, chocolate). 
a, how to make, 24, 
liquor, 23, A61; 24, A54; 25, A198 
malted milk, preparation, 24, A297 
manufacturer speaks of, 23, A61l 
milk— 
acceptance, 25, A29; 30, A154 
characteristics, 24, A107 
consumption, 23, Al05; 25, A293 
curd characteristics, 26, A184 
defects in, 29, A29 
—— 26, Al5 
istribution, legislative as 23 
A166 on 
drinks, curd tension, 23, A81 
factors affecting characteristics, 23, 
A109 
formulae for, 27, A55 
Irish moss in, 29, Al3 
manufacture, 24, "A254; 30, All5S 
Minnesota test of, 26, A236 
pasteurization, 24, A304, A376 
phosphatase test of, 22, Al94 
price in U. S., 22, ‘A167 
processing cost, 28, A60 
report on, 24, A373 
ropy, 22, Al95 
sales, 21, A71; 23, A3l 
sodium alginate in, 2], A224 
sweeteners for, 26, A115 
tannin & theobromine in, 25, Al3 
mint ice cream soda, 24, A56 
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modified, 23, A48 
outlook, 29, A129 
products, 26, Al; 28, A32 
selection, 24, A96 
syrup, bacterial quality, 27, A204 
theobrine in, 2], A240; 25, Al3 
Cholesterol— 
absorption & fat feeding, 21, A189 
as excipient, 26, A90 
in milk, 23, A93 
7-dehydro-, activated, 27, A65 
Cholic acid in chick, 24, A292 
Choline— 
content of milk, 29, A196 
effect on nutritive value of oils, 23, A140, 
Al4l 
esters, effect on uterus, 28, A88 
-homocystine, relationships, 24, A84 
in dairy products, 25, Al17; 28, A84, A96 
in dry milk, 28, A84 
in evaporated milk, 28, A84 
in milk products, assay for, 28, A96 
in rat ration, 22, A71 
Chondrus crispus (Irish moss) — 
as stabilizer, 24, A175 
as substitute for agar, 27, A31l 
Chroman, as antioxidant, 29, A94 
Chromatography for— 
carotene in alfalfa, 27, A92 
carotenoids of milk, 27, A48 
Chromed metal, effect on milk, 2/, A42 
Chromium— 
in calf tissue, 24, A326 
trioxide as indicator, 24, A89 
Churn—(see also Churns) 
as source of mold, 2], A49 
barrel, new, treatment, 23, A89 
barrels, sanitation, 26, A155 
care, 21, A49; 27, A2 
continuous, German, 29, Al63 
dasher, rotary, 30, A122 
roller vs. rollerless, 23, A73; 25, Al5 
rollerless— 
advantages, 23, A27; 25, AlS 
composition control i in, 22, A201 
study of, 22, Al25, Al42 
sanitation, 2], A49; 24, A358; 26, A155; 
27, A2 
stickiness, 27, A3 
washing, 27, A2 
Churning— 
ecidity, effect of variations in, 22, A123 
diverted cream, 28, A44 
effect on vitamin A of milkfat, 22, A184 
fat losses in, 24, A357; 25, A302 
influence on vitamin D in butter, 22, A106 
old & new facts on, 25, Al5, A160 
relation to lipolysis, 24, A39 
Churns—(see also Churn) 
metal, advantages, 25, Al5 
old & new facts on, 25, Al5, A160 
Ps. putrefaciens trom, 24, A197 
rollerless, advantages, 25, Al5 
Chyme, absorption of nutrients from, 23, Al41 
Chymotrypsin, action on casein, 27, Al63 
Cincrose in ice cream, 27, A51 
Cinnamic acid, derivatives of, 26, A97 
Cinnamon leaf oil, vanillin from, 23, A97 
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Cirrhosis of liver, 27, A41 
ee ions, effect on mix viscosity, 24, 


1 
Citrates, in milk for infants, 21], A298 
Citric— 
added to ae for streptococcus cultures, 
as antioxidant for dry milk, 29, A94 
as milkstone remover, 25, A290 
as synergist in antioxidant, 29, A70 
—e by Betacoccus cremoris, 23, 
7 


diacetyl from, 21, A288 

effect on oxidized flavor, 23, A196 
fermentation, 22, A156; 28, A28 

in cultured buttermilk, 27, A67 

in dairy products, 2], A254 

in frozen fruit, 26, A35 

in ices, 24, A335; 26, A37 

in milk, 27, A254; 25, Al23 

in sherbets, 26, A37; 28, A24 . 

i action on yeasts & bacteria, 25, 


salts, as emulsifiers, 24, A321 
treatment of milk, 23, A24 
use in frozen peaches, 30, Al12 
Citrin, vitamin P, 27. 
Citrus— 
by-products, feeding value, 24, A244 
——e for ice ~—. 24, 
juices, frozen, 26, Al9 
pectates, 24, Al4 
pulp, effect on milk color & flavor, 23, A202; 
24, Al51 
Clarase, enzyme preparation, 24, A286 
Clarification— 
effect on cell content of milk, 23, A82, A110 
influence on dry milk properties, 29, A99 
of homogenized milk, 23, A130; 29, A153 
of milk—2I], A4l 
for cheesemaking, 29, A68, A174 
for Swiss cheese, 2], A151 
Clarifier— 
for cheese milk, 29, Al74 
slime, composition, 2], A4l 
Greeme~iore also Detergents) 
acid, 29, Al 
dairy, 25, A238; 28, A72; 29, A159, A205 
surface chemistry of, 30, 'Al6 
Cleaning— 
agent for milk cans, 25, A292 
Babcock test bottles, 30, A49 
—e also Cleaners, Detergents, 
etc. 
for dairy industry, 30, A157 
for ice cream industry, 25, A289 
dairy equipment, 25, A74; 28, A72, A129; 
30, A160 


electrical windings, 30, A37 
labor saving in, 30, A37 
pasteurizers, 28, A85, A151 
practices, manual of, 26, A240 
suggestions, 28, A71 

Cleansers—(see also Cleaners) 
wartime, 27, All6 

Climate, effect on livestock, 22, A147 

Cline-micro-camera, 26, A89 
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Clinics, cheese-grading, 26, A46 
Clipping cows, 27, Al24 
Clostridium— 
botulinum— 
cheese-borne, 29, A147 
development in refrigerated food, 23, 


effect of antibiotics on, 29, A173, A174 
spores, heat resistance, 26, A98 
thermal death curves, 2], A285 
butyric acid-producing in cheese, 26, A33 
nigrifaciens, in food spoilage, 24, A83 
— in Swiss cheese, 24, A280; 26, 
105 


species, isolation, 24, A235 
sporogenes, in cheese, 26, A105 
‘eee in food spoilage, 24, 
tyrobutyricum— 
effect on grass silage, 21, A34, A35 
in cheese, 26, Al05 
welchii, in dry milk, 21, A303 
Closures for dairy products containers, 24, A77 
Cloth, from cow to, 25, A147 
Cloud chamber analysis of air, 25, A50 
Clove oil, vanillin from, 23, A97 
Clover— 
chopped, for silage, 21, A195 
crimson, as grazing crop, 25, A217 
effect on milk flavor, 21, A21 
hay—(see Hay) 
mixtures in hay, 22, A74 


‘ed— 
as fodder, hay or silage, 27, A193 
preservation of carotene in, 24, A244 
silage from, 22, A30 
silage, 21, A266 
sweet_—(see also Sweet clover) 
effect on milk flavor, 23, A63 
hay—(see Hay) 
in pastures, 22, A31 
poisoning, 2], A98; 23, A139 
relation to bloat, 23, A122 
silage, 22, A69 
spoilage effects, 23, A83 
white— 
Dutch as pasture crop, 25, A217 
grass-juice factor in, 24, A29 
in pasture, 21, A59, A265; 25, Al25; 
26, A135 
in silage, 26, Al3; 28, A22 
root nodule organisms of, 23, A117 
Coal—(see also Fuel) 
hand & stoker fired, 23, A170 
utilization, 29, Al09, A 
Coating, material, Norelac, 28, A20 
Cobalt— 


as hematopoietic agent, 23, A225 
deficiency in Michigan, 25, A219 
in calf tissue, 24, A326 
in ration, 2], A98 
in milk anemia therapy, 22, Al5 
metabolism studies, 30, A157 
radioactive, in ration, 30, A157 
relation to eee. 22, Al6 
Cocarboxylase hydrolysis, 24 
Cocci, pathogenic, milk- borne, 24, A242 
Coccus, acidoproteolytic, in cheese, 28, A37 
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Cockroaches, control, 28, A70; 29, A22, A158, 
A167, A192; 30, A28, A134, A149, Al75 
Cocksfoot in ‘silage, 28, A22 
Cocoa—-(see also Cacao) 
Arriba, 23, A48 
Bahia, 23, A48 ° 
beans— 
consumer preference, 24, A96 
rationing, 26, Al9 
roasting, 24, A92 
use of, 28, A32 
butter— 
in butter, identification, 21, Al3; 23, 
A94 


in chocolate coatings, 26, A20, A35 
Caracas, 23, A48 . 
discussion on, 26, Al 
effect on— 
curd tension of milk, 23, A81 
digestibility of milk proteins, 24, A38 
phosphatase test, 22, A52 
fat, in butter, identification, 27, Al3; 23, 


A94 
F. F. Accra, 23, A48 
for ice cream, 22, Al62; 23, A25; 26, A49 
high temperature pasteurization for, 30, 
A73, A130 
iron content, 25, A48 
-milk suspensions, pectates for, 24, Al44 
mixture, iron-fortified, 25, A48 
outlook, 29, Al29 
pasteurization, 30, A73, A130 
powder, tests on, 23, A6l 
powders, toxicity, 25, Al3 
production, 24, A54; 26, A64 
Puerto Cabello, 23, A48 
quality & price, 23, A48 
Sanchez, 23, A48 
shell— 
in ration, 2], A239; 22, A27 
theobromine in, 2], A239 
vitamin D in, 27, A239 
Trinidad, 23, A48 ‘ 
varieties, flavoring characteristics, 23, A47 
Cocoanut—(see also Coconut) 
in ration, 2], A245 
oil— 
in ration, effect on fat in milk, 24, A20 
substitutes for ice cream coatings, 26, 
Als, A49 
Cocoline in butter, identification, 21, Al3 
Cocoloid in chocolate milk, 23, A81 
Coconut—(see also Cocoanut) 
butter, digestibility, 26, A136 
ae am. in dipping chocolate, 25, 


ice cream, 2], A64 
_ adulteration of milk, 25, A68 
0 | 
carotene conient, 22, A73 
digestibility, 26, A136 
effect on— 
carotene utilization, 24, A329 
milkfat composition, 30, Al44 
in calf ration, 24, A315 
in filled milk, 25, A141 
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nutritive value, 23, A140; 24, A229; 27, 
All0 


vs. butterfat, 23, A123 
Cod liver oil— 
effect on— 
exclusive corn diet, 26, Al64 
growth of Brucella, 25, A99 
intervals in electrocardiograms, 21, 


fortified, effect on cattle, 22, A158 
in calf ration, 27, A98, A194; 22, A204 
in feeds, effect on milkfat, 2], A69 
in rat ration, 2], A309 
Code for milk for pasteurization, 27, A115 
Coefficients of digestion, 2], A107 
Coenzymes in semen, 29, A112 
Coffee— 
as summer flavor in ice cream, 24, A335 
cream, processing, 23, A8l 
ice cream, 2], A249; 24, Al76 
rd cheese, salmonella in, 29, A178 


storage— ‘ 
effect on bacteria in egg melange, 29, 


A98 
lockers— (see Locker plants) 
rooms— 
first aid for, 27, A57 
temperature control in, 29, A21 
‘tolerant microorganisms, 25, Al4 
Coli-aerogenes—(see also Colon-aerogenes & 
Coliform) 
bacteria— 
as cause of gas in cheese, 30, Al23 
in milk, media for, 26, A102 
group— 
in gelatin, 22, A132 
in milk, 23, A180 
Coliform—(see also Aerobacter, Bacillus, Bac- 
terium, Coli-aerogenes, Coliform, Escherichia, 
etc.) 
bacteria— 
control, 30, A91 
decimal reduction time, 26, A214 
effect of sulfonamides on, 28, A6 
growth in pasteurized milk, 30, A42 
in cans, 29, Al5 
in cheese, 30, A123 
in fruits, colors & extracts, 22, A186 
in milk—2/], A234; 26, A98 
control, 30, A43 
detection, 26, A113 
health significance, 29, Al6 
media for, 26, A98, A102 
in pasteurized milk, 29, Al4, Al5, Al5, 
Al6, Al6; 30, A42 
in summer vs. winter milk, 27, A39 
in sweetened condensed milk, 30, A141 
in water, 26, A98 
loss of lactose-fermenting power, 26, 
54 


meaning of, 30, Al21 

on nut meats, 22, A186; 23, Al0 
penicillin sensitivity, 30, A170 
— to Salmonella, 25, Al44; 27, 
resistance to pasteurization, 26, A213 
sources, 29, Al6 
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Coliform—(ctd.) 
contamination of milk & milk products, 30, 
A91 
content of ice cream, 21, A37; 23, A7; 28, 
A25, A 


count, evaluation, 26, A52 
cultures, serological properties, 27, A61 
group— 
hyodesoxycholic acid media for, 26, A98 
in ice cream, 23, A49, A50; 25, A81 
in milk, significance, 23, A79 
in spray-dried milk, 23, A42 
phosphatase production, 24, A373 
relation to methylene blue reduction, 
22, Al77 
superior -medium for, 30, A181 
index— 
of ice cream, 24, A65 
use of, 24, A42 
limits for pasteurized milk, 27, A24 
mastitis, therapy for, 28, A49 
organisms— 
antagonism to putrifiers in milk, 29, 
A202 


concentration in raw milk, 29, A201 
heat resistance, 27, A68, A119; 28, 
A103; 30, A120, A121, A189 
in butter, 27, A119 
in Cheddar cheese, 26, A124 
in cream, 29, A62 
in creamery water supplies, 26, A191 
in dairy products, 29, A63; 30, A120, 
A121, A121 
in dry milk, 26, A83 
in milk— 
control, 29, A201 
effect of temperature on, 29, A62 
media for, 23, A194 
slow-reducing, 27, A2 
survival after pasteurization, 29, 
201 


in pasteurized— 
cream, 28, A76 
milk, 30, A43 
in private wells, 26, A121 
inhibition with sodium azide, 24, A240 
survival— 
after pasteurization, 25, A68 
in irradiated milk, 30, A86 
standards— 
for certified milk. 29, A61 
for pasteurized milk, 29, A61, A201 
variations in, 30, Al4l 
strain, heat resistant, 28, Al03 
studies of pasteurized milk, 29, A182 
test— 
for pasteurization efficiency, 21, A255 
of cream, 25, A264 
of milk, 26, A221 
of pasteurized milk, 25, A69; 29, A6l; 
30, A189 
technique, 26, = 
use of, 27, All4 
value of, 30, A120, A121, A121 
types— 
in dairy products, 26, A103 
in dried milk, 28, ‘A93 
in dry whey, 28, A93 
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in ice creaam—24, A300 
ingredients, 23, A79 
in milk— 
effect of temperature on, 23, A181 
media for, 22, A24; 26, A213 
tests for, 21, A304 
in spray dried milk, 21, A303 
in water, 24, 5 
sensitive to bacteriophage, 2], A46 
Colitis, ulcerative, 26, A213 
Collards, green, calcium in, 22, A211 
College— 
graduate, rdle in dairy industry, 25, A77 
training of sanitarians, 22, 
women, nutritional status, 22, Al2 
Colloid— 
mill, use for butter-type food, 25, Al45 
Science, advances in, 26, A59 
Colombia, salmonellosis in, 26, A234 
Colon-aerogenes group—(see also Coli-aerogenes 
etc.) 
effect of pasteurization on, 25, A176 
in ice cream, 23, 
on nut meats, 23, Al0 
Colony counter, Quebec, improved, 29, A53 
lor— 
control in food processing, 24, A386 
aaa tein, spectrophotometer for, 25, 
41 
for ice cream, 2], A64; 22, A78, A186, 
A187; 24, A370 
a cream, bacterial content, 22, Al86; 23, 
7 


in dairy products, 24, Al37 

of butter, standardized, 29, A31 

i * suspensions as standards for, 26, 
1 


Colorimeter— 
Evelyn photo-electric, 24, A257 
for phosphatase test, 22, A93 
photo-electric for vitamin A assay, 23, A185 
Colostrum— 
ascorbic acid content, 22, Al85 
bacterial content, 21, A38 
carotene content, 2], A244; 23, A155 
composition, 22, A190; 30, Al43, A186 
— on blood plasma, 24, A229 
at— 


fatty acids in, 28, A96; 29, A204; 30, 
A69 


of buffalo, 30, A69 
human, phospholipids in, 27, Al64 
immune proteins of, 30, A69 
ingestion by calf, 26, A67 
lipase in, 21, A273 
of beef cow composition, 30, A143 
of ewe, 27, A154; 28, A287 
of swine, 30, A143 
properties, review on, 29, A204 
resazurin test of, 21, A188; 26, Al69 
riboflavin content, 22, A76 
sheep’s, vitamin A content, 27, Al54 
Staphylococcus antitoxin in, 26, A216, A232 
trace elements in, 30, Al43 


vitamin— 
A value, 21, A244; 22, A75; 23, A155; 
26, A84; 30, A78 
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Colostrum— (ctd.) 
D content, 2], A244 
G content, 22, A76 
vitamins in, 30, Al43 
Comalac milk bottles, damage to, 21, A259 
Comparator for resazurin test, 24, Al5; 27, A68 
Composite samples— 
for sediment tests, 29, A201 
mold control in, 29, A154 
Compressed air in dairy plants, 28, A131, Al44 
Compressors— 
booster, 30, A87 
portable calorimeter for, 23, A17 
Concentrated milk,— 
composition, 30, A125 
consumption trends, 25, Al24 
developments in, 30, Al74 
French legislation on, 29, A93 
frozen, 2], A53 
industry, history, 30, Al24 
products, 30, A155 
vitamin A content, 2], A29 
Concentrates, consumption by calves, 22, A204 
Concentration— 
of fluid milk, 23, A230 
of milk for freezing, 24, A183 
Conception— 
rate, in artificial insemination, 26, A190 
rates, computing, 29, Al43 
relation to menstruation frequency, 24, 
A160 
Concrete— 
floors, repair, 26, A188 
in ice cream plants, 27, A83 
use in dairy plants, 24, A383 
Condensed— 
ice cream mix, 23, A163 
milk— 
advantages, 28, A5 
ammonia content, 2], Al5 
composition control, 29, A150 
for ice cream—24, A54 
bacterial aspects, 22, Al86 
storage, 29, A198 
freezing, 22, Al86; 29, A175 
frozen, factors affecting, 21, A156 
full-cream, sweetened, 28, A8 
new method for, 29, A34 
plain, for ice cream, 24, A54 
problems, 2], A300 
production in Canada, 24, A302 
— control, 23, A65; 28, A87; 29, 
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stabilizing, 27, A255 
superheated, 24, A145; 25, Al02; 26, 
A36; 27, A97 
sweetened— 
bacterial analysis, 30, A141 
“buttons” in, 23, A4l1 
carotene content, 22, A35 
color & flavor, 30, A145 
cooling, 30, A125 
defects in, 24, A239 
fishy flavor, 24, A239 
glue flavor in, 24, A239 
hygienic control, 23, A186 
in ice cream, 26, A36 


in infant feeding, 21, A29 
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lactose & sucrose in, 29, A4 
microflora, 23, A186 
Minnesota test of, 26, A236 
pathogens in, 30, Al4l 
plate counts on, 28, A92 
sandiness, 22, A120 
sediment in, 30, Al46 
surface tension, 2], A30 
vacuum solids test of, 24, A125 
viscosity, 21, A30; 30, Al46 
vitamin content, 22, A35 
vacreator for, 30, A35 
weight per gallon, 26, A21 
skimmilk— 
frozen, in ice cream, 22, A35 
in ice cream, 26, A36 
products in ice cream, 23, Al42 
sweetened, sugars in, 23, A75 
whey—(see Whey) 
Condenser, evaporative, 23, A27; 29, A79 
Condensing milk, cost, 23, A224 
Conductivity— 
electrical, of milk, 26, A130; 29, All19 
measurement for neutralizers, 28, All2 
of metals & alloys, 24, A304 
Conformation in dairy cattle, 25, A83 
Congress, 11th World’s Dairy, Report on, 21, 


Connecticut— 
markets for milk, 28, A153, A154, A155 
milk marketing efficiency, 25, A292, A294 
27, A24, A25, A26 
State Dept. of Health, prevention of milk- 
borne diseases, 22, A183 
survey of microscopic a A91 
three-point laboratory program, %, A23; 
28, Al3 
Conservation, soil, 30, A192 
Consumer— 
acceptance— 
of dairy products, 28, A87 
of dry milk, 29, A5S 
contacts, 23, A212 
-dealer relationship, 27, A54 
demand, creating, 23, Alll 
dollar, competing for, 30, A156 
education— 
oo A cad industry, 22, A136; 24, 


nutritive value of milk, 25, A286 
a= 24, A74, A76, A293; 25, A55, 


regarding ice cream, 23, A59; 24, A56, 
A63, A299 

trends in, 23, A160 
friendship, 24, Ai89 
movement, meeting, 22, ‘A4l 
opinion of milk dealer, 22, A190 
preference— 

for butter, 22, Al24 

for ice cream, 22, A73, All0; 28, A39 
problems of E-O-D milk delivery, 27, A53 
purchasing power, 24, A55 
eee a 22, a 23, Al01, A160, A160, 
responsibility of vill producer to, 23, A228 
survey, 23, Al95 
tests on milk flavor, 25, A109 
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Containers, metal, outlook for, 26, A28 
Control, Industrial Process, book on, 29, A45 
Controls for dairy equipment, 28, A71 
Conveyor switches, 2], A71 
Ces utensils, in vitamin C destruction, 26, 
110 
Cooler—(see also Coolers) 
cabinet, for milk, 30, A173 
vacuum, for milk, 2], A2l 
Coolers—(see also Cooler) 
cabinet, for ice cream mix, 23, A46 
electric, on farm, 23, 
for milk, can-type, 24, A338 
mechanical, on farm, 22, Al92; 30, A173 
unit, for storage rooms, 22, Al68 
Cooling— 
cream for churning, 29, A89 
effect on cream volume, 23, A227 
ice creain mix, 23, A49 
influence on fat dispersion, 29, A180 
jacket for milk cans, 30, A191 
loads, calculating, 22, A199 
mechanical, on farm, 30, A173 
methods— 
effect on milk quality, 25, A223 
for cream, 23, A56; 25, A230 
for milk, 24, A255; 25, A230 
influence on bacteria in milk, 27, A100 
— for, 23, A27 
necessity for, 27, A259 
on farm, 22, Al92; 24, A105, A222; 
25, A32, A151, A291; 26, Al71; 27, 
A156; 30, Al73 
requirements for, 24, A372 
of cream, methods for, 25, A230 
of milk— 
effects of, 25, A44, A319 
methods for, 25, A230 
relation to creaming ability, 22, A167 
studies on, 25, 
system for milk dealers, 27, A53 
systems for milk on farm, 24, Al84 
tower— 
atmospheric, 23, A212 
for water, 29, 
Cooney, pasteurizer for cream, 24, A47 
Cooperation, in milk production, 24, A302 
Cooperatives— 
dairy, organization, 23, A84 
financing, 25, A152 
Copper— 
as anti-anemia factor, 29, A6 
as supplement for milk, 2], A221 
chlorine corrosion, 2], A177 
conductivity, 24, A304 
content of butter, 22, A100; 23, A206; 26, 
A4; 29, Al4l 
effect— 
of detergents on, 22, A120 
on color of butter, 27, A178 
on flavor of milk, 23, A65, A167 
on ice cream mix, 21, 
on lipolysis, 24, A159 
on methylene blue reduction time, 21, 


A25 
on milk, 21, A42 
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on papain activity, 24, A141 
elimination from ice cream mix, 23, A45 
for mineralizing milk, a” A3 
in calf tissue, 24, A32 
in dry — 28, A93, “ALLS; 29, Al75 
in foods, 30, 
in ice cream, 21, Al98 
in milk, 2], A42, A229; 22, Alll, Alll; 
28, Al42 
in ration, 2], A98 
in treating anemia, 23, A83 
-induced oxidized flavor, 23, A81 
influence on— 
enzyme reactions of milk, 22, A116, 
All7 


flavor of milk, 22, A118 

peroxide number of butterfat, 22, A97 
oo resin for determining, 29, 
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oligodynamic action, 24. A385 
palmitate, in fat oxidation, 22, A97, A98 
relation to oxidized flavor, 21, A257 
use in milk anemia, 22, Al5 
utensils, vitamin studies with, 26, All0 
Cork, utilization, 25, A235 
Corn—(see also Maize) 
adequacy in ration, 24, A22 
as antioxidant, 26, A127 
as grazing crop, 25, A217 
digestibility of crude protein in, 22, A210 
effect on milk production, 21], A102 
exclusive diet, 26, A164 
fine-vs. medium-ground, 2], A107 
flour— 
as antioxidant, 22, A212 
in ice cream, 27, A52, Al28 
fodder, in grass silage, 26, Al2 
gluten— 
effect on butterfat, 27, A22 
feed, in ration, 2], A106 
— in ration, 21, Al02, Al06; 24, 


ground, in ration, 27, A108 
-liver medium for anaerobes, 26, A60; 27, 
A79 
meal— 
in calf ration, 22, A205 
in grass silage, 26, Al2 
riboflavin in, 23, A4l 
-soybean silage, 28, A50 
yellow, effect on rumen infusoria, 27, 
A 


oil—(see also Maize oil) 

as substitute for cocoanut oil, 26, Al8 

autoxidation, 25, A248 

digestibility, 26, A136 

effect on— 
carotene utilization, 24, A329 
intestinal microflora, 29, A153 
milk production, 21, Al02 

in calf ration, 24, A316 

in Pace coatings, 25, A220; 26, 


in market, 24, A136 

in ration, 21, A245; 27, A109 

nutritive value, 23, A140, Al4l; 24, 
A229; 27, A110, "A110 

oxidation by light, 24, A322 
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Corn—(ctd.) 
therapy for nephrosis, 24, A243 
phosphated in media, 25, A99 
plant juice, gonadotropic action, 24, A343 
proteins, biological value, 27, 
relation to bloat, 23, A122 
silage—(see Silage) 
starch— 
in ice cream, 22, A42, A135; 24, A369; 
, A39 
ration, 25, A83 
stover, carotene content, 22, A70 
sugar—(see also Corn sweeteners) 
composition, 24, A60 
for ice cream, 24, A296, A367, A368; 
25, A128, A288 
in ices, 24, A367, A368 
in sherbets, 25, A222 
in sweetened condensed milk, 23, A75 
supply, 29, Al28 
sweeteners—(see also Corn 
corn syrup) 
for ice cream, 25, A258, A259, A259; 
27, A51; 30, A149 
syrup— 
as sweetener, 26, A167 
enzyme-converted, 24, A143, A180; 26, 
Al7 
for frozen fruits, 26, A35 
in chocolate milk, 26, A115 
in frozen desserts, 24, A96, A143, 
A171, A180, A182, A215, A299, A368 
in ice cream, 23, A156; 25, A199; 28, 
A115; 29, A8; 30, A189, A189 
solids— 
composition, 23, A99 
freezing point, 23, A98 
in ice cream, 24, A182, A368; 25, 
A311; 26, A137 
in ices, 24, A182, A368; 26, A87 
in sherbets, 26, A87 
sweetening & caloric value, 23, A160 
white, in calf ration, 22, A146 
yellow, carotene content, 2], A169 
Cornhusker-— 
cheese, 26, A5 
see European dairying, 21], A283 
Corpus luteum— 
factors affecting, 26, A66, A66 
formation, 24, A35 
function, regulation, 24, A119; 25, A39 
Corrosion— 
cathodic control, 24, A381 
control in refrigeration condensors, 23, 
A212 
due to two-metal contact, 23, A199 
inhibitor, 27, A154 
of metals, cause & prevention, 25, A187 
of stainless steel with brine, 24, A312 
prevention— 
in brine lines, 24, A115 
in milk plant, 25, A66 
tests on acid cleansers, 25, A186 
Cortilactin— 
action, 25, A271 
as lactation factor, 24, A381 
Corynebacterium— 
bovis, from milk, 25, A89 


sugar, and 
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diphtheriae, thermal death point, 24, A300 
equi, in calf pneumonia, 28, A127 
lacticum, in pasteurized milk, 28, A103 
liquefaciens, in pasteurized milk, 28, A103 
pyogenes mastitis, diagnosis, 23, A96 
Coso oil— 
as substitute for cocoanut oil, 26, Al8 
in chocolate coatings, 25, A220 
Cost— 
accounting— 
in ice cream industry, 24, A54 
system for milk plant, 23, A70 
of record keeping, 24, Al7 
Cottage cheese— 
acid-rennet type, 24, A281 
amino acids in, 24, A293 
bacteriology of, 27, A150 
calcium content, 27, A150 
composition, 29, A33 
creaming, 30, A123 
defects in, 29, A103 
disease outbreak traced to, 25, A250 
flavor development in, 22, A155 
from soybean curd, 27, A35 
manufacture, 2], A216: 26, Al5S; 28, A2; 
30, A123 
market possibilities, 25, A17 
matting, 29, A2 
milk, pasteurization, 30, A73, A130 
mold & yeast content, 30, A123 
packaging, 30, A123 
phosphatase test of, 30, A123 
phosphorus content, 27, A150 
price in U. S., 22, A167 
propionates in, 25, A212 
quality, 23, A91; 24, A48 
returns, reducing, 22, Al43 
sales, 2], A71 
salt content, 29, Al43 
sediment test of, 30, A123 
storage in brine, 26, A125 
Streptococcus pyogenes survival in, 22, 
A238 


superior, 29, A29 
sweet-curd, washing, 22, Al 
ultraviolet light treatment, 22, A143 
Cotton— 
lintine discs, 28, A85 
media for filtration, 26, A207 
Cottonseed— 
cake, effect on butterfat, 27, A22 
flour in ice cream, 28, A 
meal— 
and hulls in ration, 27, A223 
as antioxidant, 24, A283 
, effect on milk production, 27, A102 
oil— 
action of penicillia on, 24, A268 
as substitute for cocoanut oil, 26, Al8 
autoxidation, 25, A248 
carotene in, 22, A73 
effect on carotene use, 24, A329 
emusification, 27, Al5 
fatty acids from, 30, A48 
gas solubility in, 27, A36 
growth-promoting value, 29, A97 
hydrogenation, 22, A 
hydrogenated, in ration, 25, A39 
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Cottonseed—(ctd.) 
in calf ration, 24, A316 
in chocolate coating, 25, A220 
in market, 24, A136 
induction period, 24, A286 
influence on milkfat, 30, Al44 
nutritive value, 24, A229; 27, A110, 
A110 
on cheese, 26, A192 
oxidation, 22, A56; 24, A322 
stability, 27, A38 
Coulter Drug Store, ice cream merchandising, 
21, A6 
Coumarin— 
effect on phosphatase test, 21, A158; 22, 
A52 


supply in wartime, 26, Al9, A49 
Counter freezer, 2], A63, A182 
Country milk supplies, supervision, 27, A115 
Court decision on butter, 27, A3 
Cow—(see also Cows, Dairy cow etc.) 
butter, 23, A90 
cafeteria, 26, Al63 
family in Georgia, 25, A288 
Mankind’s Foster Mother, 2], A242; 22, 
A160 
mechanical, 28, A148 — 
testing— 
associations, 21, Au, A223; 23, Al46 
programs, 2], A58 
Cowpeas, carotene content, 22, A204 
Cows— 
clipping, 27, Al24 
midget, 22, 
Cranberries, freezing, 28, A169 
Cranberry pulp for ice cream, 30, A152 
Cream— 
acetylmethylearbinol content, 2], A176 
acidifying cultures, 2], A24 
acidity— 
control, 29, All4 
effect of salt on, 23, A74 
influence on butter manufacture, 22, 
Al23 
relation to butter properties, 2], A47; 
28, Al09; 29, Al4l 
tests on, 2], A47 
adulteration, 29, A122 
Aerobacter aerogenes growth in, 26, Al0l 
agglutinin, 29, A156 
aldehyde reductase in, 22, A117 
antioxidants for, 27, A26; 22, A39, Al03; 
25, A9; 29, A54 
ascorbic acid a 23, A69 
Avenex in, 22, 
Babcock test, 24, TAT: 25, A8&3 
bacterial— 
counts of, 22, A92; 23, Al5, A80; 26, 
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A 

growth in, 26, Al0l 
bacteriological— 

examination, 25, A264 

study of, 25, A158 
bitter flavor, 2], A206; 21, A233 
body, factors affecting, 23, A53; 24, A37 
-borne diseases, 25, A69, A250; 26, A232 


bottled— 
defects in, 26, A142; 27, A99; 29, A29 
pasteurization, 24, A376 
butyrometers, graduation, 29, A116 
buying station, 25, 
can washing, 24, A275 
canned— 
bacteriological study of, 23, A4l 
bitterness in, 2], A206; 24, A200 
thinning, 2], A 
cans, rusty, 29, A140 
carotene content, 22, A184 
cereal, preparation, 23, A106 
changes in, 21, A236 
cheese— 
as base for spreads, 23, A149 
composition, 29, A33 
disease outbreak from, 25, A250 
influence of fat on, 24, Al 
manufacture, 23, A92; 25, A190 
plastic cream for, 21, All, Al9, A215; 
30, A70 
propionates in, 25, A212 
riboflavin content, 29, A2 
sodium alginate in, 24, A182 
cheesiness in, 23, A179 
clotted, 21, A303; 23, A196 
coffee, processing, 23, A81 
coliform content, 24, A74; 29, A62 
composite sampling device, 22, A9 
condemned, 2], A47 
consumption, 22, Al0; 26, A148; 28, A176; 
29, A2 


, A28 
cooked flavor, 2], A26 
cooling, 23, A56; 24, A357; 25, A230; 29, 
A89 
cultured, 24, A306, A376; 30, A147 
defects, 22, A92, A92; 25, A129; 27, A99, 
A135; 29, A103 
deodorization, 2], A25 
Devonshire, 23, A196 
diacetyl in, 27, A176; 25, A280 
dilution, 29, A116 
diverted, churning, 28, A44 
effect of salt on, 23, A139 
efficiency evaluation, 30, A63 
Eh, determination, 23, A45 
_— production, 27, A129 
at— 
content, 2], A191; 29, A98, A154, 
A192; 30, A94 
droplets, surface films, 23, A121 
-oxidizing enzyme in, 23, A38 
prices, 2], A227 
feathering, 2], A254; 22, A92; 23, A8l, 
A199, A200; 24, A303; 25, A129; 26, 
Al42 
feed flavor, 23, A148 
“flake”, in ice cream, 28, A30 
flash pasteurized, phosphatase reaction, 
25, Al5 
flavor defects, 25, A226 
fluid, plastic cream in, 2], All, A19, A215 
foaming, 25, Al29 
for buttermaking, 24, A132 
for ice cream, 22, Alll, Alll, 
formol tests on, 2], A47 
freezing, 21, A205; 24, A152; 25, A201, 
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Cream—(ctd.) 


A313; 30, Alll 
French weed flavor, 23, A65 
frozen— 
copper content, 22, Alll 
effect of stabilizers on, 30, A136 
for ice cream, 23, A45; 30, Alll, A152 
keeping quality, 24, A181 
oiling off, 25, A314 
oxidized flavor, 22, Alll 
properties, 28, A30 
report on, 24, A362 
storage, 26, Al66; 29, A198 
survey on, 22, Al63 
grading— 
in California, 26, A184 
in Canada, 24, A276 
handling in creamery, 23, A21 
high quality table, 24, A99 
Hofius process for, 22, A184 
holding, 27, A235; 22, A102 
homogenization—24, A99 
effect on whipping quality, 23, A193 
for cheesemaking, 2], Al61 
homogenized— 
defects in, 29, A103 
in ice cream, 29, A59 
lipolysis in, 24, A159 
improvement movement, 2], A47 
inspection, reciprocal, 25, A228 
irradiated, 24, A364 
keeping quality, 23, A139 
leucocyte content, 26, A9 
light, preparation, 27, A129 
limburger flavor in, 23, A179 
line, 21, A207; 22, A167 
lipase action in, 26, A45; 29, All5 
lipolytic— 
activity in, 24, Al6 
enzyme activation in, 22, A92 
market, bacteriological study, 25, A158 
metallic contamination, 29, A140, A141 
methylene blue reduction, 2], A69 
methylvinylketone from, 24, A247 
microflora, effect of salt on, 23, A74 
milkfat concentrate from, 30, A142 
mold— 
content, 25, Al, A211, A212 
mycelia content, 2], Al47; 24, A275 
A277; 25, A90 
standards for, 26, A229 
test, 24, A132; 26, A4 
neutralization, 27, A150, A288; 23, A88, 
Al81; 24, A25, A45, A278; 25, A212; 
27, Al62; 28, All0; 29, A31, A114, 
Al41; 30, A165 
neutralizer in, 27, A106 
nomograph for, 27, Al0l 
off-flavors, 22, A92 
oiling-off, 22, A92, A92; 23, A81; 25, A129 
oily flavors in, 24, A277 
oxidation-reduction potential, 24, A181 
oxidized flavor, 22, All6; 24, A181; 25, 
Al0; 26, A167 
packaging for sale, 30, A60 
paratyphoid epidemic from, 25, A69 
pasteurization—24, A304; 26, A228 
control of, 29, A202 


developments in, 25, Al6l 

effect on lipase, 26, A45 

for control of fishy flavor, 2], A26, 
A289 

high temperature-short time, 30, A73, 
A130 


influence on phosphatase, 26, All4 
methods for, 24, A47 
pasteurized— 
coliform content, 28, A76 
effect of holding, 22, A102 
hemolytic organism from, 23, A146 
production coordination, 23, Al5 
resazurin test of, 24, A78, A223, A304 
peroxidase reactions in, 22, All7 
pH, 2], A47, A150; 24, A74; 26, A228; 29, 
A191 
phosphatase— 
content, 22, All9; 26, All4 
reaction, 25, Al5 
test of, 21, A149; 22, A123, A142, 
A194; 24, A74; 25, A264; 26, A221 
plastic— 
butter from, 25, A256 
description, 27, Al0, Al9 
for ice cream, 30, A152, A183 
patent on, 30, A75 
preparation, 2], A215; 30, A70 
psychrophilic organisms in, 30, A70 
storage, 29, A198 
use, 21, A215; 30, A70 
plug, 27, A70, A255; 22, A92; 23, A81; 24, 
A303; 25, Al29; 26, A142 
potato odor, 23, Al79 
preservation— 
by oxygen pressure, 22, A184 
with salt, 23, A2l 
prices— 
in U. S., 22, Al67 
sliding-scale, Elwell plan, 23, A101 
processed, keeping quality, 29, Al9 
procurement, economics in, 28, A150 
putrid, 23, Al79 
quality—27, A76 
aids for, 23, A219 
campaigns, 24, A320 
control, 22, A92; 24, A150; 29, A65 
effect of salt on, 24, A316 
factors affecting, 25, Al, A212 
importance, 27, A33 
improvement, 29, A191 
maintaining, 24, A275 
testing for, 24, Al48; 30, A58 
quick-frozen, properties, 28, A30 
rancidity, 27, A233; 22, A91; 23, A179; 
25, A89; 26, Al42; 29, A140 


w— 
holding, 22, A102 
resazurin test of, 23, Al6 
receipts, in Maine, 23, A226 
refractive index, 24, A323 
resazurin test, 2], Al41, Al86; 22, A170; 
23, Al6 
research at Mass. State College, 22, A92 
riboflavin content, 27, Al83 
ripening, 21, A288; 25, A209 
rising in milk, 29, A155 
sales, factors affecting, 23, A28 
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Cream—(ctd.) 
salted, studies on, 22, A136, A149; 23, 
A74; 24, A316; 25, Al 
sanitary— 
production, 23, A228 
quality, 24, A74; 25, A264 
sediment test of, 27, A47; 23, A129; 27, 
A75 
selecting for butter, 26, A229 
separator for milk bottle, 30, A191 
serum separation, 22, A92; 23, A81 
skimmilk layer in, 24, A303; 26, A142 
sodium alginate in, 2], A224; 24, A182 
soups, 2], A217; 24, Al44 
sour— 
acidity test, 25, A62 
containers for, 2], A9 
extraneous matter in, 30, A2 
flavor development in, 22, A155 
handling for buttermaking, 28, A110 
name for, 2], A9 
neutralized for butter, 29, A3l 
non-perishable, 30, A147 
phosphatase test of, 22, A123 
preparation, 25, A109, A128 
sampling for acidity test, 25, A62 
use, 25, A109 
spoilage, 2], A233 
stabilizer, 27, A224 
sterilized, 29, Al9 
straining, 27, A75 
Streptococcus lactis growth in, 26, A101 
summer, treatment, 29, A148 
supply in Indiana, 25, A203 
surface taint, 23, A179 
sweet, churning, 24, A201 
synthetic, 24, Al27; 25, A69 
table, producing, 24, A302 
testers, manual for, 22, A79 
thinning due to B. subtilis, 21, A206 
titratable acidity, 30, A165 
to cure wrist stiffness, 24, A247 
transportation, 22, 
treatment, 30, A58 
vacreated— 
for buttermaking, 24, A135 
phosphatase reaction, 25, Al5 
vacreation, 23, Al82; 24, A359; 30, A35 
vacuum pasteurization, 24, Al31; 26, A228 
viscosity, 22, A92, Al64; 23, A53, A80, 
A103, Al08; 24, A149; 25, A129; 26, 
Al42; 30, A58 
vitamin A content, 22, A184 
volume— 
effect of pasteurization on, 22, Al67 
gage for milk bottle, 24, A78 
of raw vs. pasteurized milk, 23, A227 
watering, effect on buttermilk, 29, All6 
weedy flavor, 23, Al48 
whipped— 
in fancy forms, 24, A217 
on malted milk, 22, Al8 
whipping— 
influence of sodium citrate on, 21, 
A255 
preparation, 23, A81; 30, A59 
properties, 22, A92, A92 
quality, 23, A193; 25, A129 
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xanthine-oxidase in, 22, A117 
Creameries—(see also Creamery) 
diversified, 2], A2 
in England, future, 26, A23 
insect control in, 29, A192 
labor problems in, 27, A157 
whole milk, 2], A2 
Creamery— 
cold storage lockers, 2], Al 
costs, 23, A220; 28, Al09; 29, A32 
efficiency, 29, A72 
equipment— 
changes in, 27, A34 
Ps. putrefaciens in, 24, Al64 
fat losses in, 28, A110 
holding cream in, 2], A235 
industry— 
and research, 24, A358 
under wartime conditions, 23, A89 
operation costs, 23, A220 
operations, future of, 27, A33 
package pasteurizer, 25, A63 
problems in wartime, 25, A177 
trucking methods, 2], A2 
volume, importance, 29, A192 
wastefulness, elimination, 24, All4 
wastes, 26, A7; 30, A87 
water supply, bacteria in, 24, A270, A276; 
26, Al0l 
Creaming— 
ability of milk, 22, A167; 23, A28 
— of pasteurization on, 24, A185; 25, 
10 
Creatine test for acetylmethylcarbinol, 23, A220 
Creatinine as antioxidant, 29, A94 
Credit— 
bureau in milk industry, 24, A302 
problems, 26, A223 
retail, 25, A237 
Cremometric test for pasteurized milk, 27, A298 
Cretinism in goat, 25, A36 
Crisco, carotene stability in, 26, A202 
Crismer index of butter, 2], Al6 
Crop— 
management on dairy farm, 27, A170 
sacs of pigeons, 25, A37 
Cryophilic bacteria in milk, 25, A245; 27, A69 
—- examination of milk, 28, A86; 30, 
35 


Crystal violet, effect on micrococci, 25, A192 
an method for arachidonic acid, 23, 
150 


Cuba, banana puree from, 30, Alll 
Culling dairy cows, 2], A128 
Culture media— 
for coliform type, 22, A24 
moisture in, 30, A182 
Cultured— 
buttermilk—(see Buttermilk) 
dairy products, 30, Al9 
milk, 27, A66 
skimmilk—(see Skimmilk) 
Curd— 
characteristics of modified milk, 24, A195 
cured, added to cheese milk, 27, A3 
firmness, 26, A81, A81; 28, Alll 
number test, 25, ‘A81 
physical properties, 28, Alll 
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Curd—(ctd.) 
strength of evaporated milk, 25, A81 
sugaring, effect of, 21, 
surface area, relation to tension, 24, A228 
tension—(see also Milk, curd tension) 
as index of digestibility, 23, A24 
of chocolate milk drinks, 23, A81 
of goat’s milk, 23, A131; 25, A109 
of homogenized milk, 27, A23 
of milk, 24, A39, A228; 26, Al5 
Curds, cooking & salting, 23, Al 
Currant, black, vitamins in juice of, 24, A370 
Currants, freezing, 28, A169 
Custard—(see also Custards) 
frozen, definition & standards, 30, A111 
ice in England, 26, A93 
Custards—(see also Custard) 
baked, from homogenized milk, 26, A21 
egg yolk powder in, 23, A8 
Customer cooperation in milk delivery, 27, A54 
Cutting device for swab outfits, 28, A43 
Cyanide—(see also Cyanides) 
fumigation for cheese mites, 2°, A158 
inhibitors of sperm glycolysis, 27, A32, A33 
Cyanides, in Sudan grass, 2], A125 
Cyanogen bromide, 24, A269 
Cyclohexanol phosphate, 23, A40 
Cysteine— 
as antioxidant for dry milk, 29, A94 
in reducing system, 24, A318 
Cystic fibrosis of pancreas, 27, A41 
Cystine— 
as supplement to alfalfa hay, 25, A82 
effect on lactation, 25, A38 
in milk, 24, A287 
in woman’s milk, 2], A240 
instability toward alkali, 23, A43 
liberation on tryptic digestion of casein, 
23, A43 
1-Cystine, effect on lactation, 22, A129 


DAHI, in India, 24, A234 
— unsatisfactory, jurisdiction transfer, 29, 


Dairy— 

animals, valuation, 26, A154 

arithmetic, 28, All8 

Bacteriology— 
and Public Health, review of, 29, Al 
laboratory, function in wartime, 26, 

Al75 

review of, 2], A234 

barn—(see also Barn) 
chores, labor saving in, 27, A29 
time studies in, 28, A143 

barns, designing, 28, A98 

by-product production, 24, A139 

by-products in silage, 22, A208 

cattle— 
artificial insemination, 27, A131 
Bang’s disease of, 21, 
breeding, 27, Al36, A286; 22, Al4l; 

23, A83 

breeds, 25, A247; 26, A122, A123 
conformation, 25, A83 
diseases, 25, A165; 28, A7 
effect of inbreeding on, 25, A279 
feeding, 26, A132, A135 


fertility and fecundity, 2], A98 
genetics of, 23, A37 
growth, 22, A3l 
health, 22, All 
judging, 2], Al74; 24, A236 
management, 26, A135 
nutrition, 2], A97 
physical examination, 24, A290 
production, 22, A31 
replacements in Europe, 28, A9 
reproduction, 22, A31 
selection, 22, Al41, A173 
type ratings, 24, A315 
chemistry— 
biennial reviews of, 23, A149 
progress in, 26, A82 
review on, 26, A106 
Congress, 11th World’s, 21, A265 
cooperatives— 
financing, 25, A152 
organization, 23, A84 
Council activities, 24, A56 
cow—(see also Cow, Dairy cattle, etc.) 
feeding, 21, A21 
numbers by 1950, 28, Al0 
population, changes in, 23, A59 
ration, ingredients, 2], A98 
cows—(see also Cows, Dairy cow, etc.) 
age, influence of, 2], A128 
A.LV. silage for, 21, A55 
culling, 2], A128 
growth, 27, A132 
in Ohio state herds, 2], A130 
lactating, 27, All2, A123 
life expectancy, 2], A128 
water needed by, 2], A58 
Day in Texas, 2], A173 
developments in prairie provinces, 25, A160 
economics, 30, A177 
employees, physical examinations, 22, A137 
Engineering, review of, 25, Al17 
equipment—(see also Equipment) 
aluminum for, 2], A230 
and supplies, rulings on, 22, A39 
care, 25, A234, A235, A235 
chlorine disinfectant for, 21, A260 
cleaning, 21, A283; 24, A110, A155, 
A265; 25, A74; 26, A29, A29; 27, 
A103, A173; 28, A129; 30, A116 
conservation, 25, A152; 26, A22 
corrosion, 23, A199 
design, 22, Al64 
fabrication problems, 2], A300 
influence of detergents on, 22, A120 
magnesium in, 28, A132 
maintenance, 27, Al01 
metals used in, 22, Al64 
microorganisms from, 24, A197 
nickel, 22, A85 
postwar, 28, Al9, A88; 29, A107 
priorities in, 24, A350 
rubber in, 28, A119, A171 
sanitary standards for, 30, A131, Al74 
sanitation, 27, A130; 29, A31 
scientific cleaning, 2], A283 
stainless steel, 24, A374 
sterilization, 2], A155, A185, A283; 22, 
Al65; 24, A259, A265; 25, A238; 27, 
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Dairy—(ctd.) 


A133; 28, A129 
studies on, 22, A54; 23, A26 
washing, 22, Al65 
factory drainage, 26, A7; 30, A27 
farm— 
inspection, 2], A183, A227; 25, A253; 
, A440 
labor in wartime, 27, A116 
management & costs, 25, A218 


methods, 21, A183; 22, A46, A192; 25, 


A253; 26, A177; 29, A62 
operation, 28, A107, A153 
profits, leak in, 28, A128 
sanitation, 2], A39; 26, A29; 27, All6; 
29, A154; 30, A133 
supplies, 28, A56 
water supply for, 29, A166 
farmer, labor saving for, 29, A6 
farms— 
California, roadside improvement, 23, 
A104 


Maine, labor use in, 28, Al75 
Vermont, farm management on, 28, 


Al7 
feed, cocoa shells as, 22, A27 
foods— 
for democracy, 25, A61 
in England in wartime, 26, A93 
goat management, 25, A255 
graduates in milk control, 27, A27 
heifers—(see also Heifers) 
air-dried hay for, 27, A102 
development, 23, A57 
growth, factors in, 21, A103, A115 
reproduction, 27, All5 
herd—(see also Dairy herds) 
improvement—24, A45, A354 
Associations, 2], A133, A134; 26, 
A173 
management, 27, Al70 
replacements, 2], A57; 28, Al0 
herds—(see also Dairy herd) 
losses from, 2], A58 
profits from, 25, A218 
husbandry, summer practicum, 21, A95 
Industries— 
exposition, what’s new in, 24, A178 
Supply Association, activities, 23, A58 
industry— 
and world food outlook, 30, A89 
apprentice training in, 30, A90 
boilers for, 22, A55 
changes in, 24, Al4 
charges against, 22, A136 
college graduates in, 25, A77 
Committee, sanitary standards, 29, A99 
consumer education by, 22, A136 
dangers confronting, 25, Al7 
developments in, 28, A107 
distribution problems, 23, = 
diversification in, 28, 
economic problems of, 27, Ala 
ay of government agencies on, 23, 
forward thinking in, 27, Al45 
future of, 2], A61; 26, Al87; 28, A73 
government regulation, 25, A237 


highway problems, 22, A54 
in Canada, wartime problems, 26, Al46 
in Europe, 21, A283 
in national emergency, 25, A149 
in New Zealand, 28, A25 
in postwar period, 27, A66, A102, A145, 
Al45, A145, A146 
in wartime, 24, A385; 26, A187, A210; 
27, Al45, Al45 
large scale organization in, 25, A139 
looking ahead in, 24, A33; 27, Al45 
metals in, 21, A230; 22, Al2 
need for meeting of leaders in, 21, A61 
problems, 21, A300 
public relations of, 24, All1; 25, A187; 
30, A89 
quality control in, 28, A87; 29, A65 
relation to economic situation, 23, A28 
research, 2], Al65; 24, Al8 
safety program, 24, A69 
scientific advances in, 27, A157 
southern, developing, 24, A34 
statistics, interpreting, 22, A21 
supply & demand in, 30, A105 
trade barriers in, 24, A112 
inspection in wartime, 26, A180 
legislation, 23, A34, A35; 24, A137 
machinery, maintenance, 23, A137; 26, A117 
management problems, 27, A49 
manufacturing developments, 30, A35 
markeis of future, 24, A116 
orange beverages in, 2], A189 
plant—(see also Dairy plants) 
accidents, 24, A191 
air sanitation in, 28, Al63 
bacteriological iaboratory in, 22, A140 
cleaning, labor saving in, 30, A37 
controls & devices, 28, A71 
construction glass in, 28, A133 
efficiency, 30, A131 
employees, training, 29, A135 
engineering, 28, A107 
equipment—(see Dairy equipment, 
etc.) 
flooring, 23, A35; 24, A385 
fuel for, 23, A84, Alll, A170 
housekeeping, 24, A156 
in Berlin, 30, A62 
leadership in, 30, A176 
of future, 22, A151; 28, A121 
operation, economies in, 23, A26 
paint for, 21, A9; 23, A172; 25, A233 
problems, 2i, AS 
sanitation, 27, A283; 24, A110; 29, 
A135, A135, A154; 30, ‘A131 
wage scales, 22, A199 
walls & ceilings, 24, A382 
waste disposal in, 22, Al65 
water supply for, 23, Al72; 29, A206 
plants—(see also Dairy plant) 
bigger, 29, A26 
blackout preparations in, 26, A56 
compressed air in, 28, A131, Al44 
concrete in, 24, A383 
design & layout, 30, A104, A177 
wartime production problems, 25, A312 
water conditioning for, 23, A198, A199, 
A200 
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Dairy—(ctd.) 
process, patent for, 30, A71 
product menus, 23, A126 
products—(see also Milk products, etc.) 
advertising, 24, A33, A69, A312, A312; 
28, A58 
antioxidants for, 22, A39, A103, A212 
Avenex in, 2], A64 
bacteria in, 27, A160 
Board of Canada, activities, 25, A306 
caloric value, 24, A170 
clean, 23, All13 
coliform organisms in, 26, A103; 29, 
A63 


concentrated, 27, A106 

consumption, 22, Al0; 23, A54, A59; 
24, A362; 25, Al24; 28, A146 

control laboratory, 25, A26 

cost of production, 26, Al4 

defects in, 21, A73 

density, 2], A293 

discussion on, 26, Al 

diseases traced to, 26, A232 

dissolved oxygen in, 25, A306 

distributor, 23, A54 

fat content, 27, Al91; 25, A146; 29, 
A74 

feed flavors, 22, Al72 

flavor, 28, A99 

food value, 27, A188; 23, Al26; 25, 
Al66; 27, A46 

for British, 25, A61 

formulas for, 25, A28 

gallon weights, 26, A21 

in diet, 28, A38 

in nutrition, 26, A203 

in wartime dietary, 27, A46 

judging, 21, Al74; 23, Al73 

laboratory control, 24, A34 

marketing problems, 27, A85 

markets, expandings, 30, Al02 

metals in, 2], A5l 

microscopic ~~ 23, A88 

neutralizers in, 27, 

nutritive value, 25, Az: 26, Al64 

off-flavors in, 21, ‘A73 

oxidative spoilage, 23, A130 

oxidized flavor, 25, A9 

pH, 21, A52 

phosphatase test of, 22, A194 

phospholipids in, 25, Al17 

postwar, 28, A5 

preservation by Hofius process, 21, A40 

prices, 23, Al04; 30, A62, A65 

production & consumption, historical, 
24, A301; 25, Al24; 28, A146 

proteins in, 24, A293 

quality, 27, A137, A138; 23, A65; 24, 
A262; 26, Al76; 30, A105 

rancid, 22, A54 

sales, 24, A33; 28, A71; 30, A60 

scoring, 24, Al24 

selling, 24, A312, A312 

sources of microorganisms in, 2], A8 

— products as competitors, 22, 

standard methods for, 22, A139 

trade barriers against, 24, A216 
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transportation, 23, Al7 
vapor pressure, 24, A285 
war-developed, 29, A191 
wartime supplies, 27, All 
profit, 23, Al44 
research, 27, A47, A123; 30, A61 
safety program, 2], All 
sales promotion, 24, A33 
Science— 
Abstracts, 22, A140 
advances in, 27, A157 
instruction in, 2], A95 
new methods in, 24, A362 
progress, biennial, 23, A37, A42, A149, 
A180; 24, A33, A209, A309; 25, 
Al00, A302; 26, A82; 27, A9; 28, 
A7; 29, A107 
review of, 22, A139 
score card, uniformity, 2], A227 
sewage disposal, 23, A36 
shows, in Texas, 2], A173 
situation facing ice cream industry, 23, A58 
spread, producing, 30, A32 
statistics, 22, A21; 24, All4 
stock feeding in wartime, 27, A43 
supplymen, future tor, 28, A73 
technology, 21, A226 
trade barriers, 25, A60, A60 
utensil sterilizer, electric, 23, A64 
utensils, cleaning, 30, Al16 
vehicles, trends in, 28, A20 
waste— 
disposal, 21, A300; 24, A386; 25, A231; 
30, A26, A27, A87, A117, A136 
elimination, 23, A36 
water, treatment, 2], A300 
water supply, 23, Al99, A200; 25, A226 
Dairying— 
Elements of, 22, A23 
extension program, 2], A133 
history in Illinois, 24, A379 
in Michigan, 24, A347 
of future, 25, A70 
Pacific coast, historical, 23, Al12 
Principles of, 24, A231 
service course for Home Economics, 21, A96 
trends, in farming regions, 25, A233 
Dairyman, economic problems of, 27, Al44 
Dairymens’ slide rule, 22, A131 
Da-Lite Dairy, 2], A281 
Dallis grass in pastures, 26, A135 
Dam selection, effect on sire index, 24, Al61 
Damol, bactericidal action, 25, A 
Dampfstroh, 25, A285 
Danish— 
butter, manufacture, 2], A25 
Swiss cheese, 30, A166 
Dariloid, 2], A248, A279; 25, A197; 
, Al87 
Darlene package for ice cream, 2], A5 
Dasher for churns, 30, A122 
Dates in ice cream, 26, A36 
Daylight in factories, 26, A42 
a milk supply, 27, A172 
as insecticide, 29, A157, 
A159, Al75 
in fatty materials, 30, A46 


26, A138; 


A158; 30, A149, 
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D.D.T.— (ctd.) 
in milk, 30, A46, A46 
use in dairy plants, 29, A167; 30, A28, 
A61, A133, A135, A135 
Dead bacteria in milk, 2], A286 
Deaeration— 
of liquid foods, 30, A190, A190 
of milk, 24, A252, A304, A378; 25, A182, 
A224 
Deaerator, 28, A35 
Deaminase in semen, 29, A112 
Debaryomyces— 
guilliermondi, in rennet brine, 25, A122 
tyrocola, in cheese, 25, A122 
Decanoic acid in milkfat, 29, A3, A4 
Decenoic acid in milkfat, 29, A3 
Deciduomata— 
effect of lactogen on, 26, A66 
induction, effect on pseudopregnancy, 27, 
A143 
Decimal reduction time for coliforms, 26, A214 
Defense— 
activities, effect on demand for milk, 25, 
A65 
food demand for, 25, A41 
milk in, 25, A56 
Defroster for frozen foods, 30, A75 
Defrosting frozen eggs, 29, A66 
Dehydrated foods, army specifications, 26, A95 
Dehydration, comments on, 25, A28 
Dehydroandrosterone, activity, 25, A268; 27, 
A73 
Dehydroascorbic acid in milk, 23, A125 
7-dehydrocholesterol, activated, 27, A65 
Dehydrogenase, 1+, and d-, 23, A117 
4,4-dehydroxydiphenyl ether as antioxidant, 27, 
181 


DeLaval standardizer, 2], A172 
Delivery costs for milk, 23, A31 
Democracy, economic & moral values, 23, A70 
Denmark, artificial insemination in, 2], A139 
Density of dairy products, 21, A293 
Dental decay & vitamin D, 22, A129 
Dentist looks at milk business, 2], A8 
Deodorization of fats & oils, 24, A136 
Deoxygenation of milk, 24, A230 
DePauw University, survey on milk, 22, A8 
Dephosphocaseose, 24, A84 
Depocasease, 24, A84 
Depreciation rates on dairy equipment, 26, A24 
Dermestids, in dry milk plant, 22, A20 
Desi butter in India, 24, A234 
Desoxycholate agar, 2], Al 
Desoxycorticosterone— 
acetate, activity, 24, A265; 25, A268, A272; 
8, A63 
action, 27, A73 
effect of, 24, A121, A308, A311; 25, A110; 
27, Al42 
Desiccation of frozen foods, 25, A39 
Detergency, 25, A41; 27, A117 
Detergent—(see also Detergents, Washing pow- 
der, etc.) 
acid, for cans, 26, A23, A40, A210 
mixtures, soap-synthetic, 27, A117 
solutions, 23, A158; 27, A28; 30, Al75 
—— testing, 22, A94; 23, A158; 30, 
7 
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Detergents—(see also Detergent, Cleaners, etc.) 
acid, 24, A155, A156; 25, A290, A293; 26, 
A50, A51, A94; 29, A1l5; 30, A160 
alkaline, 26, A210 
analysis, 22, A94 
anionic, 27, A29 
bactericidal value, 23, A118 
cationic, 30, A192, A192 
conserving, 26, A22 
foaming properties, 24, A313 
for dairy plants, 22, Al65; 24, A113; 25, 
A185; 26, A29, A29, A49; 27, A173; 28, 
A72; 29, A159, A205; 30, A37, A157 
for ice cream equipment, 23, Al62 
for milk bottles, 30, A117 
for milking machines, 30, A36 
influence on metals, 22, A120 
manual of, 26, A240; 27, A103 
report on, 25, A74; 26, A187 
review on, 26, A151 
sulfated, 27, A29 
surface chemistry of, 30, Al6 
synthetic, bactericidal action, 25, A208 
wartime, 27, All6 
Deuterio-hexadecane, metabolism, 26, A134 
Devine’s Strawberry Hill Dairy, 22, A160 
Devonshire cream, 23, A196 
Dewberries, freezing, 28, A169 
Dextrinized flour in infant feeding, 2], A298 
Dextrose— 
absorption, 26, A90 
anhydrous vs. hydrated, 23, A160 
caloric value, 23, A160 
determination in mixtures, 22, A59 
effect on— 
freezing point, 23, Al61 
properties of ice cream, 25, A255 
feeding, effect on blood, 24, A264 
for frozen desserts, 24, A96, A143, A171, 
A215, A296, A299, A335; 26, A93 
for ice cream, 22, A77; 23, A62; 24, A143, 
A296; 26, A167; 28, A289; 30, A189, 
A189 
germicidal action on yeasts & bacteria, 25, 


in canning, 24, A146 

in chocolate milk, 26, A115 

in sweetened condensed milk, 23, A75 

manufacture & uses, 22, A106 

nutritive value, 27, A122 

sweetening value, 23, A160, A193 
Diabetes insipidus, 2], A268 
Diabetic ice cream, 21, A253 
Diacetyl—(see also Biacetyl) 

addition to butter, 27, A28 

content of cream & buttermilk, 21, A176 

creatine test for, 23, A220 

determination, 2], A29 

distribution in butter, 24, A351 

formation, 21], A288; 22, A156 

from starters, 22, Al01 

in butter, 27, A2, A28, A176, A215, A288; 

25, A50, A120, A280 

in starters, 21, A24; 24, A275 

influence on fat oxidation, 23, A38 

production— 

by lactic acid bacteria, 27, A271 
in milk, 25, A279; 29, A88 
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Diacetyl—(ctd.) 
in unsalted butter, 25, A209 

Dialysis of milk, 21, A240 
Diarrhea— 

epidemic, in new- -born, 27, A62 

in infants on milk - 24, AQ1 

milk-borne, 22, A164 

virus, of cattle, 30, A170 
Diathermy for mastitis, 27, Al18 
Dicalcium phosphate as adsorbent, 24, A85 
Dichlorofluorescein, 22, A124 
2-6-dichlorophenol-indophenol, 22, A185 
Dictionary, chemical & technical, 22, A176; 30, 

A66 


Dielectric, high frequency heating, 28, A121 
Dienestrol, effect on lactation, 28, Al61 
Dienvic acids in human milkfat, 29, A164 
Diesel engines in refrigeration plants, 23, A212 
Diestrus, 24, A35 
Diet—(see also Diets) 
American, improvement, 22, A76 
best, planning, 22, A73 
electrolytic balance, 2], A208 
Dietary changes, influence on stools, 26, A201 
Diethylstiibestrol—(see also Stilbestrol) 
action, 27, A73 
as synergist, 25, A231 
dipropionate— 
effect on— 
lactation, 25, A37, Al37; 27, A138 
mammary development, 25, A37 
milk yield & composition, 24, A309 
induction of lactation with, 23, A169 
effect on— 
acetone body formation, 27, A140 
growth of mammary gland, 25, A231 
induction of lactation, 28, Al6l 
lactating rats, 25, A267 
wed gland, 25, A268, A271; 26, 


milk yield & composition, 24, A309 
post-partum engorgement of breast, 25, 
sperm production, 26, A90 
teat growth, 25, A324 
esters, for inducing lactation, 28, A158 
Diets, synthetic, protein levels, 28, A51 
Digestibility— 
of milk, measurement, 23, A57 
of soft curd milk, 23, A24 
Digestion— 
characteristics of milks, 26, Al5 
coefficients, 27, A107 
trials with silage, hay, etc., 22, A69 
Digestive tract, vitamin-producing bacteria in, 
29, A152 
Diglycerides as emulsifiers, 30, A52, A80 
Diglycol laurate, hydrolysis, 24, A39 
Dihydrocoenzyme I, oxidation, 23, A122 
Dihydrotachysterol, effect on Ca & P metabo- 
lism, 25, A127 
Dihydroxymaleic acid as antioxidant, 29, A94 
Dilatometer, 2], A159 
— for semen, 24, A44, A80, A198; 25, 


Pe eeteceetemem, in liver cancer, 28, 
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Dinitrophenoi— 
effect on— 
sexual behavior, 24, A119 
sperm metabolism, 27, A74 
injection, effect on milk, 27, A231 
Diphenylamine, as antioxidant, 27, A183 
Diphtheria, milk-borne, 26, A217 
Diphtheroids from milk, 25, A89 
Diplococcin, from milk streptococci, 28, A91 
Dipper— 
sinks, bacterial content, 22, A42 
strainer to detect mastitis, 27, Al0 
Dirt, biological, in dairy, 30, A44 
Disease— 
dissemination thru public sales, 24, A167 
effect on nutrition, 27, A4l 
Diseases— 
and ailments of dairy cattle, 25, A165 


communicable, 22, A156; 25, Al64, A249; 
26, A231 

Infectious, of Domestic Animals, book on, 
26, A59 


of cattle, 24, A209; 26, Al77; 28, A7 
transmitted from animal to man, 24, A130 
Dishwashing, quaternaries in, 30, Al74 
Disinfectants— 
action on bacteriophage, 23, A145 
evaluation, 23, Al18 
in control of mastitis, 25, A193 
new, 30, Al7 
skin, testing, 26, A48 
use of, 29, A139 
Disinfection, book on, 29, A138 
Disodium— 
hydrogen phosphate, in frozen desserts, 26, 
A93 


phenyl phosphate, preparation, 23, A40 
phosphate— 
as emulsifier, 24, A321 
availability of P in, 22, Al47 
in cheese melting, 2], A291 
Dispenser— 
for milk can, 30, A157 
strainer pad, 30, A191 
Distillers’— 
by-products, vitamin content, 24, All 
grains, dried, in ration, 24, Al40 
Distribution— 
problems of dairy industry, 23, A172 
trucks, gasoline & labor, 25, A235 
Distributor as factor in consumption, 23, A54 
Dithizone method for copper, 30, 
Diuresis, relation to prolactin action, 22, A214 
Diversification in dairy industry, 28, A107 
Diversol vs. Dowicide A, 25, A172 
Doan test for fat, 23, All 
Dodecenoic acid in milkfat, 29, A3 
og —_ 
blood volume, 21, A210 
brucellosis in, 24, A290 
Dolphin milk, composition, 23, A151 
Dove, crop-sac method of bioassay, 22, A137 
Dowicide A vs. Diversol, 25, A172 
Drainage, dairy factory, 26, A7; 30, A27 
Dreft as detergent, 27, A173 
Drene, effect on bacteria, 25, A193 
Dried—(see also Dry—) 
butterfat—(see Butterfat) 
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Dried—(ctd.) 
buttermilk—(see Buttermilk) 
cheese—(see Cheese) 
egg yolk—(see Egg) 
eggs— (see Dried whole cum & Eggs) 
ice cream—(see Ice Cream 
milk—(see also Dried —_. milk & Milk) 
skimmilk—(see Skimmilk) 
whey—(see Whey) 
whole— 
eggs—(see Eggs, whole) 
milk—(see also Milk) 
fluorescence, 27, A164 
future, 27, A165 
off-flavors, 25, A147 
riboflavin content, 27, Al83 
Drier— 
druins, smoothing, 26, A195 
laboratory model, 27, A40 
spray process, 30, A125 
Driers, food, 26, A118 
Drinking utensils, contamination, 24, A199 
Drisdol, propylene glycol, 27, A65 
Drivers, safe, 25, A75, A76 
Dry— 
butterfat—(see Butterfat) 
buttermilk—(see Buttermilk) 
egg—(see Egg) 
eggs—(see Eggs) 
ice— 
as refrigerant, 28, A106 
development, 22, A133 
for ice cream, 23, A58; 24, A93 
history of use, 23, A165 
manufacture, 22, A83 
refrigerated dispensers, 21, Als 
truck refrigeration, 23, A97 
use of, 22, A133; 23, A159; 24, A249 
milk—(see also Dry whole milk, Milk, dry, 


etc.) 
skimmilk—(see Skimmilk) 
whey—(see Whey) 
whole milk—(see also Dried whole milk & 
Milk) 
acceptance, 28, A79 
antioxidants for, 25, A44; 29, A34, 
A148, A150 
bacterial content, 29, A100 
compressed, 30, Al9 
deterioration, 29, A35 
domestic & export 
All4 
effect on future dairy industry, 28, A79 
enzymes in, 29, A100 
fat peroxides in, 27, A37 
gas packing, 27, A6 
in dried Swiss-cheese soup, 26, A95 
keeping quality, 25, A44, A281; 27, 
A6, Al6, A79; 29, A99 
Kestner process, 29, A99 
leucine content, 30, A145 
off-flavors, 25, A308 
oxidized flavor, 29, A74 
patent for, 30, A71 
problems in, 28, A116 
processing, 28, A5 
—s oxidizing factors from, 27, 


possibilities, 28, 
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stability, 29, A99, A150 
vitamin content, 29, Al00, Ai7% 
Drying— 
and Dehydration of Foods, review of, 27, 
Al3 


evaporative, of foods, 26, A118 
milk by spray method, 22, A145 
of hay, effect of, 22, A71 
Dulcine, sweetness, 30, A104 
Duponol— 
L. S., bactericidal action, 25, A209 
P. C., in titration, 29, A167 
Dupouy test for pasteurization, 29, A202 
Dusinberre & Oaks case on milk license, 24, 


Dust contamination in plate method, 29, A25 
Dutch East Indies, Stephanofilariosis in, 22, A65 
Dye—(see also Dyes) 
concentration in coliform media, 22, A24 
reduction— 
in milk, 27, A69 
tests for heated milk, 27, A67 
Dyes—(see also Dye) 
bacteriostatic action, 26, A22 
fat-soluble, effect on fat ~ 25, A219 
Dyglycol oleate, hydrolysis, 24, A39 
Dysentery— 
bacillary, milk-borne, 26, A232 
bacilli, effect of sulfonamides on, 26, A107 
Dystrophy, muscular, in calves, 30, A109 


EAST— 
Lansing ice cream, bacterial quality, 2/, 
A205 


Prussia, bovine leucosis in, 22, A64 
Eberthella—(see also Typhoid fever) 
typhi, thermal death point, 24, A300 
typhosa— 
bacteriostatic studies on, 26, A97 
cheese-borne, 29, A147 
effect of Roccal on, 26, A181 
in fermented milk, 28, A91 
resistance to chlorine, 27, A148 
survival— 
in Cheddar cheese, 27, A163 
in cheese, 27, A122 
in fermented milk, 29, A41 
Ecuador, salmonellosis in, 26, A234 
Eczema— 
infantile, relation to milk protein, 2], A242 
suprarenal gland-lactose treatment, 24, A243 
Edam— 
cheese— 
bacteriology of, 27, A150 
calcium content, 27, A150 
curd, lactose content, 21, A50 
imports of, 24, A165 
in Canada, 24, A360 
in U. S., 24, A203 
phosphorus content, 27, A150 
rind, composition, 29, A193 
-type cheese from buttermilk, 24, A202 
Edema— 
of legs of cows, 24, A227 
papillary, in calves, 21, A114; 22, A203 
Edestin, amino acids of, 27, A78 
Edin’s indicator, 24, A89 
Education, developments in, 28, A107 
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Educational— 
background of people in milk control, 27, 
A27 
program on safe milk, 24, A76 
Edward’s— 
broth, modified, 25, A192 
medium, for mastitis detection, 22, A180, 
A180; 24, A6; 26, A128 
selective medium, 24. A240 
Edy’s Grand Ice Cream Co., sales campaign, 21, 
A 


Efficiency, plant, & sanitation, 30, A131 
albumin— 
amino acids in, 27, A78 
interaction with gelatin, 23, A120 
nitrogen content, 27, A77 
and milk mixtures, dried, 29, A150 
dried—(see also Egg, powder & Eggs) 
bacterial content, 27, A50 
— 26, A220, A220, A220; 29, 
Al 


whole— 
fluorescence, 27, A112, A112, A113 
gas packing, 27, A49 
grading, 27, A9 
keeping quality, 27, A49, A50 
quality, 27, All2, All2, A112 
drying, bacteriological study of, 28, A169 
liquid, bacterial content, 27, A50 
medium for tubercle bacillus, 26, A45 
melange, bacterial content, 29, A97 
phospholipids, 23, A140 
powder—(see also Egg, dried) 
in frozen desserts, 26, A93 
moisture content, 26, A220 
solubility, 26, A220 
protein, biological value, 22, A128, A130 
pulp— 
bacterial content, 27, A127 
quality, tests for, 27, Al27; 28, Al69 
sales by milk dealers, 2], A71 
—_ for ice cream, 23, A8; 26, A203; 29, 
9 
white-injury factor, anti- 24, A28 
whites, riboflavin in, 23, A83 
yolk— 
buffer for semen, 25, A279 
-citrate diluent for semen, 24, A227 
dried—(see also Egg yolk powder) 
advantages, 22, A5 
antioxidizing effect, 22, A99 
bacterial content, 27, A155 


effect on ice cream shrinkage, 
25, A198 

in ice cream, 24, A56; 27, A154; 
30, A153 


quality, 27, Al54 
-gelatin diluent for semen, 24, A198 
glycerides, acids in, 2], A241 
in ice cream, 2], A249, A250; 22, A77, 
A78, A135, A163; 27, A52; 29, A59; 
30, A52 
powder—22, A79—(see also Egg yolk 
dried) 
composition, 23, A8& 
‘ in ice cream, 29, A7, A8 
properties, 22, A78 
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regulation on, 26, A20 
spray-dried, 24, A56 
value in ice cream mix, 29, A59 
Eggs—(see also Egg) 
bacterial content, 27, A83, A106 
composition & structure, 2], A71l 
dried— 
army specifications, 26, A95 
bacteriology of, 27, A155; 28, A169 
Canadian, 27, A155 
in ice cream, 29, A9, Al3, A125 
microbiological aspects, 27, Al71 
Salmonella in, 27, A155 
thiamin stability in, 28, A83 
frozen, defrosting, 29, A66 
incubated in semen diluents, 29, A54 
role in ice cream, 2], A68; 29, A129 
shell, bacterial content, 27, A83 
Egyptian— 
cattle, skeletons of, 24, A355 
cheese “Mich”, 21, A50 
of cream, 23, A45 
of milk, 24, A2 
Electric— 
equipment in ice cream plant, 24, A57 
fence for bull pen, 2], A136 
milk coolers for farm, 23, Al7 
motors, cleaning, 30, A37 
pasteurization of milk, 22, A7 
refrigeration on farm, 25, A253 
testing device for free caustic, 24, A286 
utensil sterilizers, 23, 
Electricity for pasteurization, 30, A72 
Electrocardiograms— 
bovine, 23, A134, A135; 26, A71l 
of calves, 21, A284; 23, A134 
Electrode, quinhydrone, 22, Al44 
Electrokinetics, in surface chemistry, 23, A120, 


Electrolysis, effect on corrosion, 23, A199 
Electrophoresis— 
measurements, 23, A120 
studies on calf serum, 26, A67 
Electro-Pure pasteurizer, 25, A63; 28, A84 
Electron microscope, 27, A143 
Electronic heating of foods, 28, Al21 
Electronics in dairy industry, 30, Al61 
Elephant’s milk, vitamin content, 22, A147 
Elevator, milk, 26, A25 
Elgin, Ill., homogenized milk in, 2], A8 
Elwell plan for milk prices, 23, A101; 24, A70, 
A149, A254 
Emargol as cream stabilizer, 30, A136 
Embo products in media, 25, A99 
Embryo, death, in vitamin deficiency, 24, A308 
Emery aggregate, in floors, 25, A299 
Emmental cheese—(see also Swiss cheese) 
Canadian imports, 24, A360 
effect of acid silage on milk for, 21, A296 
gray decay in, 2], A27 
odoriferous fermentation in, 2], A27 
pH, 21, A27 
putrid, 27, A27 
ripening, organisms in, 2], A292 
réle of bacteria in milk for, 2], A291 
store rooms for, 30, A68 
Emotion in lactating mothers, 24, A153 
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Employee—(see also Employees) 
frauds in ice cream industry, 24, Al74 
relations—2/, A75; 23, A70 
in milk plant, 23, A106 
present & future, 28, A132 
Employees—(see also Employee) 
in milk industry, selection, 24, 
keeping safe, 24, A191 
medical examination, 28, A172 
trained, to build good will, 23, A212 
Employer-employee relations, 27, A75; 23, A70 
Emulsifier, pectin as, 27, Al5—(see also Emul- 
sifiers) 
Emulsifiers—(see also Emulsifier & Emulsify- 
ing agents) 
for ice cream, 30, A52 
for process cheese, 24, A321 ‘ 
in cheese spreads, 25, A190 
Emulsifying agents—24, Al27—(see also Emul- 
sifiers) 
for ice cream, 30, A21, A188 
mono- & diglycerides as, 30, A80 
Emulsions, book on, 29, A170 
Emulsol, bactericidal action, 25, A208, A209 
Enamel, fume-resisting, 23, A164 
Enamelware utensils, vitamin studies on, 26, 
A110 
Endocrine— 
control of mammary development, 2], A118 
glands— 
hormones from, 2], A100 
influence of vitamin E deficiency on, 
24, A153 
relation to body weight, 28, A62, A65 
phenomena, 28, A64 
ene in reproductive failures, 25, 


A258 


system, relation to Ca metabolism, 26, A209 
Endocrinology of milk secretion, 23, A71 
Endometrium— 
effect of ascorbic acid on, 24, A342 
uterine, effect of ascorbic acid on, 26, A67 
Energy— 
in balanced rations, 25, A100 
metabolism— 
basal, in man, 25, A205 
experiments, 25, A297 
resting, 25, A205 
metabolizable, of feeds, 22, A69; 25, A285; 
, AZ 
requirements of cattle, 27, A63 
value of feeds, 22, A29 
i problems in milk sanitation, 22, 


Ergland— 
calf mortality rates in, 24, A211 
cheesemaking in, 2], A3; 24, A167 
creamery future in, 26, A23 
food— 
protection from gas & glass in, 26, A28 
substitutes in, 26, A25 
frozen desserts in, 26, A93 
ice cream— 
industry under fire, 24, A337 
restrictions in, 26, A88 
substitutes in, 25, A62 
milk— 
production & distribution in, 24, A147 
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supply in wartime, 25, A150 

National Institute for Research in Dairy- 
ing, 24, A191 

package shortages in, 26, A26 
pasteurization in, 2], A74 
synthetic cream in, 25, A69 
tuberculosis in, 26, A46 
typhoid epidemic in, 2], A55 
wartime— 

dairy restrictions, 25, A206 

ice cream, 25, A169 


English— 


butter, phosphatide acids from, 24, A285 
butterfat, vitamin D content, 26, Al5 
fruit juices, vitamin C from, 24, A370 
Ensiled crops, juice losses from, 22, All 
Enteritis, effect of sulfaguanadine on, 26, A131 
Enterococci in milk, 25, A158; 28, A27 
Enterocrinin, 2], A209 
Enterotoxin— 
in buttermilk, 25, A283 
in food poisoning, 28, A28; 30, A67 
Entozon— 
for trichomonads, 22, A64 
for mastitis, 22, A63; 25, A216 
vs. gramicidin, 26, A196 
Environment, relation to selection of cattle, 22, 
Al4l1 
Enzylac, effect on milk protein, 24, A197 
Enzymatic relationship to fat synthesis, 2], A122 
Enzyme—(see also Enzymes) 
-converted corn syrup, 24, A143, A180 
fat-oxidizing, in cream, 23, A38 
oxidizing in milk, 2], A257 
pancreatic, 23, A81 
proteolysis, 24, A284 
-treated milk, 24, A30, A305; 28, A83 
use in riboflavin determination, 29, A34 
Enzymes—(see also Enzyme) 
action at low temperatures, 2], A218 
as antioxidants in milk, 23, A196 
destruction of carotene by, 30, A71 
effect— 
of pasteurization on, 25, A161, A176 
on keeping quality of butter, 24, A315 
on milk, 27, A298 
formaldehyde-tolerant, 25, A44 
in blood, 27, A255 
in dry whole milk, 29, A100 
microbial, genotypes of, 29, A205 
of microorganisms, 22, A53 
of milk, 24, A245 
of semen, 29, Al12, A112 
proteolytic, 27, A163 
respiratory, 25, A242 
role in wheat technology, 29, A162 
secreted by cow, 21], 5 
Enzymic reactions in butter, 22, A100 
Enzymology-— 
advances in, 26, A3l, A119 
book on, 27, A159; 28, A123; 29, Al69 
Eperythrozoon wenyoni, in calf blood, 22, A68 
Epidemics, milk-borne, 27, A55; 23, A6; 25, 
A249 


Epinephrin, effect on— 
milk ejection, 25, A270 
45 


prolactin, 24, 
uterine muscle, 28, A88; 29, A65 
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Epinephrin, effect on—(ctd.) 
uterus, 28, 

Equipment—(see also Dairy equipment) 
cheese plant, conserving, 25, A298 
chemical sterilization, 25, A312 
dairy— 

care in wartime, 26, 
conserving, 26, A22 
postwar trends, 28, Al9 
design, 29, A170 
ice creain, cleaning, 25, A257 
in dairy, care, 25, A234, A235, A235 
maintaining efficiency, 27, A101 
milk plant— 
conservation, 26, A185, A186 
depreciation rates, 26, A24 
in wartime, 26, A239; 27, All6 
relation to operating economies, 25, A329 
rubber, conservation, 26, A187 
tests, 28, A107 

Ergonovine, effect on milk ejection, 25, A270 

Ergosterol, irradiated, 24, A363: 27, A65 

Ergotized cattle, milk & meat from, 28, All4 

Ertron— 
influence on Ca & P metabolism, 25, A127 
vitamin D adsorbed on casein, 27, A65 

Erythrosin, as yeast stain, 24, A318 

Eschatin — 
action, 2], Al19 
effect on lactation, 24, A265 


A210 


Escherichia—(see also Bacillus, Bacterium, 
Coliform etc.) 
acidi lactici, 21, A235; 25, A81 


-aerobacter—(see also Aerobacter) 
counts on cream, 24, A74 
efiect of pasteurization on, 22, A135 
heat resistance, 24, A74 
in Brick cheese starters, 2], A160 
in creamery water supplies, 26, A101, 
Al91 
in ice cream, 22, A113; 23, ASO 
in milk, 27, A235; 22, A24 
thermal death point, 23, A162 
anindolica, 21, A235 
coli—(see also Bacillus, Coliform etc.) 
as index of pasteurization efficiency, 


21, A205 
cold tolerant strain, 25, Al4 
effect of — 
bactericidal, substances on, 25, 
A89 


pasteurization on, 24, A103, A185, 
A354 


A3. 
Roccal on, 26, A181 
sanitizers on, 30, A103 
smoke on, 24, A82 
soaps on, 25, A193 
sodium azide on, 25, A192 
growth in milk, 24, A73; 29, A62 
heat resistance, 24, A75; 26, A102 
in dairy products, 29, A63 
in dried eggs, 27, A17] 
in egg melange, 29, A98 
in ice cream, 23, A163; 24, A37; 25, 
A8l 
in mastitis, 29, A36 
in milk, 23, A79; 24, A37; 
28, A77 


26, A213; 
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in quick-frozen foods, 25, A6 
in water, 26, Al22 
influence on— 
dehydroascorbic 
phosphatase test, 
lactase of, 24, A82 
nutritive requirements, 26, A100 
on fountain glassware, 22, All3 
on nut meats, 23, Al0 
resistance to chlorine, 27, A148 
thermal death range, 30, Al4 
var. acidilactici, in ice cream, 25, A81 
var. communior, in ice cream, 25, A81 
var. neapolitana, in ice cream, 25, A81 
colonies on new medium, 30, A181 
cultures, heat resistance, 27, A119 
freundii, in ice cream, 25, A81 
strains from dairy products, 29, A201 
Esmund, Gundlach & Co., ice cream sales, 21, 
A205 
Esophageal groove of calf, 25, All6 
Esophagus of calf, anatomy, 25, A116 
Estancia Tatay, in Argentina, 2], A260 
Esterase of milk, 24, A39 
Esters, lactic, properties, 23, A186 
Estradiol—(see also Ethinyl) 
alpha, effect on breast, 25, 
benzoate— 
action, 27, A73 
administration, 24, A186 
as synergist, 25, A231 
effect on— 
heat induction, 29, A65 
mammary gland, 24, A120 
mice, 25, A113 
dipropionate, effect on mammary gland, 
24, Al20, Al21; 26, A67; 28, A63 
inactivation by liver, 28, A67 
testosterone, effect on mammary gland, 26, 
70 
Estrin—(see also Estrine) 
effect on mammary gland, 
studies with, 24, A263 
Estrine, effect on uterine muscle, 28, A88 
Estrogen—(see also Estrogens, Estrone, Oestro- 
gen etc.) 
action, 2], All8; 27, A73 
and progesteron, action, 25, A231 
effect— 
after adrenalectomy, 22, A56 
on lactation, 25, A272; 28, A63 
on lactogen in pituitary, 22, Al53; 25, 
A230, A267, A268 
on mammary gland, 23, A71; 24, A120 
A120, A120, A310; 25, A35, A110, 
Alll, A324; 26, A65; 27, Al42; 28, 
A63, A170 
on sexual skin of monkeys, 24, A310 
on young of rats, 25, A266 
from placenta, 22, A55 
from urine, 23, All4 
injections of, 24, A342 
relation to stilbesterol, 24, A263 
replacement therapy, 23, A168 
response of mammary gland, 25, All3 
studies on, 26, A67 
use with rats, 2], All8 
Estrogenic hormone, action, 22, A214; 24, A263 


acid, 28, A126 
23, Al 


A325 


24, A263 
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Estrogens, effect on mammogenic factor, 23, 
115 


Estrone—(see also Estrogen) 
activity, 26, A68; 27, A72 
as synergist, 25, A231 
effect on-- 
lactogen, 25, A267, A268; 26, A68 
male rabbits, 23, A72 
mammary gland, 24, A263; 25, A38, 
A38, All2, A271, A326; 26, A65; 
27, Al4l 
pregnancy, 27, Al40, Al4l 
pregneninolene action, 24, A308 
pituitary stimulating property, 28, A68 
studies on, 25, A268 
Estrous—(see also Estrum, Estrus & Oestrus) 
cycle, relation of uterine muscle to, 28, A88 
effect of deficiencies on, 24, A 
Estrum—(see also Estrous) 
effect of ration on, 2], A100 
lactogen production in, 23, All5 
Estrus—(see also Estrum) 
effect — 
after adrenalectomy, 22, A56 
of gonadotropin on, 25, A230 
of stilbesterol on, 24, A264 
factors influencing, 28, A64 
in cows, relation to ovulation, 25, A296 
in dairy cattle, 22, Al41 
in sheep, 24, A312 
persistent, 24, A35 
stages, 26, A190 
studies on, 24, A160 
Ethanolamine, effect on nutritive value of oils, 
23, Al40, Al4l 
Ethinyl— 
estradiol, to prevent lactation, 25, A325 
testosterone, effect on udder, 25, A324 


y. — 
alcohol—(see Alcohol) 
gallate as antioxidant, 28, Al66; 29, A34 
linoleate— 
- autoxidation, 25, A248 
effect on biotin, 26, A127 
Ethylene diamine polymer as coating, 28, A20 
Eucalyptus oil, 25, A271 
Euglobulin from goat, 22, A215 
Eupatorium ageratoides, tremetol in, 28, A127 
Europe, postwar dairy cattle needs, 28, A9 
European— 
cheese production, 2], A3 
dairying, 2], A283 
Evaporated milk— 
acidified for infants, 24, A91 
as competitor for fluid milk, 21, A224 
as infant food, 21, A242; 28, A38 
ascorbic acid in, ‘24, A32; a Al74 
bacterial spoilage, 28, 
bacteriological studies of, 22, A186; 23, 
A41; 28, Al27 
biotin content, 28, A84 
brand name difficulties, 27, A180 
carotene content, 22, A35; 23, A43 
choline content, 28, A 
code prices for, 24, Al0l 
consumption, 23, A26; 26, A88, A147; 30, 
A115 
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containers for, 27, A151 
curd characteristics, 25, A81; 26, A184 
digestibility, 26, Al5 
flavor defects, 25, A226 
food value, 25, A167 
for children, 22, A34, A34, A106 
for ice cream, bacterial aspects, 22, A186 
formula price, 2], A227 
heat stability, 25, A47 
in gastroenteritis outbreak, = A127 
in human nutrition, 23, 
in soldier ration, 24, ies 
industry— 
farm quality program, 26, A177 
sanitary standards for, 29, A55 
influence on infant metabolism, 23, A191 
irradiated, 21, A29, A296; 22, A34, A34, 
Al06; 23, A192; 24, A90, A364 
Minnesota test of, 26, A236 
nicotinic acid content, 28, A84 
nitrogen distribution in, 24, A197 
nutritive value, 23, A43; 24, A32; 26, 
A163; 
pantothenic acid content, 28, A84 
pH, 27, A52 
processing, 28, AS 
production in Canada, 24, A301 
quality control, 28, A87 
riboflavin content, 23, A43; 30, A96 
sales, 24, A102 
solids analyses, 24, A125 
spore-forming thermophiles from, 27, A149 
statistics on, 23, 95 
sterilization, 2], A218 
thermodurics from, 28, Al24 
thiamin in, 29, A27 
tin in, 2], A5l 
vs. filled milk, 25, Al41 
vs. fresh milk, 25, A65 
vitamin content—(see Vitamin A etc.) 
Evaporator— 
blower-type, 30, A7 
flooded, 24, A349 
plate-type on trucks, 25, A274 
Evelyn photo-electric colorimeter, 24, A257 
Ewes—(see also Sheep) 
fertility of sperm in, 30, A164 
milk, choline content, 29, A196 
milkfat, composition, 29, A3 
Experiments, feeding—(see Feeding) 
Exposition, dairy industries, 24, A178 
Extension— 
practices in testing projects, 21, A133 
program— 
coordination, 2], A133 
in grassland farming, 2], A135 
Extractors, batch, 25, A41 
Extraneous matter— 
in Cheddar cheese, 29, A146 
in cheese, 2], A230; 28, A78; 29, A90, 
A174; 30, A92 
in milk— 
cotton lintine discs for, 28, A85 
determination, 26, A237 
in sour cream, 30, A2 
Eyes, vitamins for, 24, All | 


FACTOR W, from whey, 23, A125 














SUBJECT INDEX—ABSTRACTS AND BOOK REVIEWS 


Factory worker, milk for, 24, A305 
Fair Labor Standards Act, 23, A36, A58, A59 
Family— 
diet, planning, 22, A73 
milk cow on Georgia farms, 25, A288 
Farina, enriched, for infants, 25, A149 
Farm— 
Animals, Their Breeding etc., 24, Al64 
management on dairy farms, 28, Al75 
pasteurization, 24, A78 
refrigerator, 23, A138 
science, 2], A4, A229; 22, A53; 23, A83 
vs. platform inspection of milk, 28, A105 
Farming— 
grassland, 2], A135 
livestock vs. grain, 22, All 
Farrell index of homogenization efficiency, 26, 
Al73 
Fassett patent on milk sampler, 22, A152 
Fasting— 
carbohydrate preservation in, 2], A210 
effect on milk secretion, 2], A123 
energy production curves, 2], A123 
influence on response of crop sacs, 22, A214 
Fat—(see also Butterfat, Fats, & Milkfat) 
absorption, 27, A88, A89 
acid—(see Fatty acid) 
acids— 
effect of addition to milk, 24, Al26 
free, of milkfat, 24, A39 
methyl esters, 29, A69 
analysis by Gerber method, 24, A204 
antioxidants in, 28, A79 
arterio-venous differences, 2], A315 
autoxidation, 25, A248; 27, A181 
body, stability, 30, A51 
chlorophyll value, 25, A94 
colostral, of buffalo, 30, A69 
content— 
of casein, 2], A172 
of cheese, 22, A125; 27, Al62 
of cream, 29, A154, A192; 30, A94 
of grain mixtures, 27, Al8 
of media, 24, A200 
of milk, 22, A72; 26, Alll; 29, A200 
of ration, 26, Al32 
of woman’s milk, 23, A102 
ea. effect of thyroidectomy on, 24, 


determination— 

in presence of free fatty acids, 24, Al 

Pennsylvania method, 25, A146 
dietary— 

effect on acids of milkfat, 27, A44 

relation to riboflavin needs, 24, A86 
dispersion in agitated milk, 29, A180 
droplets in cream, surface film, 23, A121 
effect on— 

carotene oxidation, 24, Al0 

digestion of nutrients, 27, A109 

a of galactose, 29, Al64; 30, 

80 


feeding & cholesterol absorption, 21, A189 
foaming in baking, 22, A96 

for calves & pigs, 27, A229 

fortification, 26, A202 

from Babcock test, salvaging, 26, A212 
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from casein, properties, 21, A51 

globule, composition, 24, A245 

hydrolysis— 
in cheese ripening, 25, Al6 
measuring with dyes, 25, Al42 

in cheese, determination, 23, A92 

in cream, determination, 29, A98 

in ration, saturation, 24, A20 

influence in cream cheese, 24, Al 

intake, influence on milk secretion, 24, 


A328 
lipolysis, 27, A88 
loss— 
in buttermaking, 22, A103, A123; 23, 
A73; 25, A302; 29, A139 
in centrifuging milk, 22, A82 
mammary gland, acid value, 2], Al22 
metabolism, 2], Al22, A314; 24, A187; 26, 
A70 
mobilization, effect on acetone body for- 
mation, 27, Al40 
of colostrum, acids in, 29, A204 
of Guernsey cow, vitamin A deficient, 24, 


A227 
of rat, acids of, 2], A241 
oxidation— 
acceleration, 27, A38 
by oxidase-producing bacteria, 23, A179 
causes, 24, A357 
measuring, 24, A282 
relation to ice cream flavor, 21, A6 
oxidized, effect on vitamins, 24, A245 
oxidizing enzyme in cream, 23, A38 
Pennsylvania method for, 25, A146; 30, 
A168 
percentage— 
in milk, variations in, 23, A228 
relation to yield of milk, fat & energy, 
24, A3 
peroxide values, 27, A36 
peroxides in dry milk, 26, A214; 27, A37 
physical state, in centrifuging, 22, A82 
problems in dairy products, 29, A74 
production, factors affecting, 2], A132; 24, 
A269, A272; 25, A278; 27, Al8 
products— 
gas content, 30, Al6 
industrial, 29, A73 
relation to— 
quality of Swiss cheese, 24, A125 
use of lactose in milk, 2], A244 
secretion, effect of fat intake on, 24, A328 
-soluble dyes in ration, 25, A54 


stability— 
Swift test for, 26, A5; 27, A36 
test, 30, A79 


supply, effect of war on, 25, A304 
synthesis in mammary gland, 24, A264 
test, Kniaseff method, 22, A202, A203 
unsaturated, esters, 27, A94 
variation in milk, 22, Al46 
vegetable, hydrogenated, 22, A73 
Fats—(see also Fat etc.) 
alpha dicarbonyl in, 27, A37 
and oils, battle for market, 24, A136 
animal— 
antioxidative behavior, 27, A37 
composition, 2], A7l 
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Fats—(ctd.) 


digestibility, 26, A136 
antioxidants for, 27, A94 
autoxidation, 24, A283; 27, A37, A39 
carotene content, 22, A73 
chlorophyll fluorescence in, 27, A95 
commercial, analysis, 23, A185 
composition, methods for, 27, A95 
deodorization, 24, A136 
digestibility, 24, A282; 30, A50 
edible, flavor reversion in, 29, A68 
effect on carotene utilization, 24, A329 
fishiness in, 29, A 
flavor reversion in, 29, A68 
food value, 25, A127 
hexadecenoic acids in, 2], A241 
hydrogenated, 22, A56 
incipient rancidity, 27, A37 
natural, hexadecenoic acids in, 2], A241 
nutritive value, 27, All0, A110 
oxidation— 
effect of light on, 24, A322 
influence on absorption rate, 22, A56 
stages of, 24, A283 
oxidative rancidity in, 27, A78, A79 
peroxide group in, 30, Al24 
plasticity, 28, A4 
rancid, inactivation of biotin by, 26, A127 
rancidity, 22, Al75; 27, A78, A79, A95; 
29, A68 
spectrophotometry * 30, A47 
stabilization, 26, 
synthetic, 26, Aon 
utilization, 22, Al5 
vegetable 
antioxidative behavior, 27, A37 
digestibility; 26, A136 
hydrogenated, 22, A73 
plasticity, 28, A4 
vitamin A-enriched, 27, A39 


Fatty— 


acid— 
derivatives of proteins, 30, A18 
ester analysis, 27, A95 
fraction of butterfat, nutritive value, 
23, A140; 24, A229 
monoesters of ascorbic acid, 27, A94 
unsaturated, therapy for nephrosis, 
24, A243 
acids— 
biochemistry, 27, A105 e 


chemistry of, 23, A150 
distribution in milkfat, 29, Al64 
free, in milk, 24, Al 
from vegetable oils, 30, A48 
in butterfat, value, 29, A58, A142 
in fat of colostrum, 28, A96 
in food spoilage, 26, A106 
in human milkfat, 27, Al64, A179; 29, 
A3, A164 
in milk, 27, A69; 24, Al 
in milkfat, 29, A3, A3 
in soybean lecithin, 28, A4 
liquid, refractive index, 27, Al6- 
of buffalo colostrum fat, 30, A69 
short-chain, of milk, 24, A264 
unsaturated, 24, A329; 26, A160 
oils, autoxidation measurements, 24, A286 


Feathering of sterilized milk, 28, A102 


Fecal— 


bacteria, action on lactose, 22, Al78 
examinations, 26, 


Feces— 


androgenic substance in, 26, A71 
bacteria from, 2/, A24 

carotene in, 24, A85 

coliform types from, 2], A39, A46 
hemolytic enterococci from, 25, A158 
microflora, 23, A56 

nitrogen in, 22, Al48 

of cattle, fertility elements in, 22, A148 
pH, effect of milk diet on, 23, A56 
phosphorus in, 22, Al48 

potassium in, 22, Al48 

streptococci in, 26, A213 

zine excretion in, 26, A134 


Federal— 


Surplus Commodities Corp., blue stamps, 
23, A35 
Trade Commission, milk investigation, 23, 


A36 


Feed sal see also Feeds) 


bacteria from, 2], A24 

drying techniques, 24, A244 

effect on vitamin C in milk, 22, Al85 
fineness of grinding, 21], A107 

flavors in dairy products, 22, Al72; 23, A27 
movement in intestinal tract, 24, A89 
of cow, relation to oxidized flavor, 2!, A9 
volume, studies on, 22, 8 


Feeding— 


as factor in mastitis, 25, A192 
calves, 25, A217 
cattle, 26, A132, A135 
dairy stock in wartime, 27, A43 
experiments, design for, 24, A196 
in barn, shortening, 27, A181 
scientific, 24, A140 
standard— 
equation, 27, A42 
for roughages, 22, A27 
value, 28, A97 
fe, effect on production, 26, Al4, 
4 


the dairy herd, 23, A123 

to control flavor & odor of milk, 23, A63 
trials with twins, 24, A271 

values of silage.& hay, 25, A286 


Feeds—(see also Feed) 


alkalinity & acidity, 27, A194 
carotene rich, 2], A48 
composition, 22, A29; 30, A179 
digestibility, 30, A179 
effect on— 
fat constants, 2], A290 
milk flavor, 30, A34 
properties of butterfat, 2], A22 
quality of milk, 27, A21 
energy value, 22, A29 
green, relation to oxidized flavor, 2], A183; 
23, A52 
growing more, 26, A200 
mechanical processing, 22, Al2 
metabolizable energy in, 25, A285; 27, A7 
net energy value, 2], A97 
nutritive, to improve milk, 24, A294 
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Feeds—(ctd.) 
protein — 
content, stimulating effect, 22, A205 
value, biological measurement, 27, A43 
starch values, 22, A205 
Feimen silage, 2], A35 
Fels Naptha soap chips, effect on bacteria, 25, 
A193 
Fence, electric, for bull pen, 2/, A136 
Fermentation test, stormy, for cheese milk, 25, 
A162 
Fermented— 
beverages from milk, 2], A74 
milk, hazards from, 29, A4l 
milks, pathogens in, 28, A91 
Ferments, extensibility of, 27, A286 
Ferrets, hormone studies on, 22, A56 
Ferric thiocyanate method for fat analysis, 27, 
A37; 30, Al24 
Ferro-Therm, steel insulation, 27, A58 
Fertility-— 
and pregnancy percentage, 29, A143 
book on, 30, A42 
dietary requirements, 25, A38, A39 
effect of thiamine on, 28, A66 
elements in feces & urine, 22, A148 
of dairy cows, 21, A129 
of sperm, in ewe, 30, A164 
Fertilization of pastures, 27, A100; 25, A218 
Fertilizer— 
effect on nutrients from pastures, 27, A100 
urine of cow as, 24, Al6l 
Fiber— 
Aralac, from casein, 25, A147 
butter boxes, 26, A155 
casein—(see Casein) 
trom casein, 25, A163 
-like merino wool from casein, 22, A84 
textile from casein, 28, A112 
Fiberglas insulation, 25, A236 
Ficin, action on casein, 27, Al63 
Fieldman — 
duties of, 30, A133 
share in quality milk production, 27, A133, 
A133, A133, A134, A134, A134; 28, Al6, 
Al6, Al7, Al7, Al7, A153 
Figs. frozen, 29, A185 
Filberts for ice cream, 22, A38; 24, A334 
Films, use in sales campaigns, 22, A169 
Filter— 
disc— 
as sediment tester on farm, 24, A338 
for milk, 28, Al6 
in strainer, 30, A135, A136 
for cheese milk, 27, Al5 
Filtering milk—(see also Filtration) 
in cheese factory, 27, Al5 
on farm, 26, A38, A208; 28, Al7 
Filtrable agent causing calf diarrhea, 27, A62 
Filtration—(see also Filtering) 
fiber, photomicrographic outfit for, 21, A23 
of milk, 21, A41; 26, A207; 27, Al34 
aa grass, wooly, palatability, 26, A163 
ish— 
composition & structure, 2], A71 
freezing in locker plant, 29, A47 
liver oil, vitamins in, 24, A169, A204 
livers, vitamin A in, 23, A95 


meal, replacements for, 24, A140 
moth, in dry milk plant, 22, A20 
protein in rat ration, 22, A85 
Fishiness in fats, 29, A68 
Fistula in calf for recovering rennet, 27, A5 
Fits, running, in dog, 23, A83 
Fittings, sanitary, assembly, 23, A29, A106 
Flak Ice machines, 22, Al67; 23, A210; 25, A77 
Flakes, effect on bacteria, 25, A193 
Fiavin content of milk, 27, A220; 24, A142 
Flavinadenine nucleotide, 23, A122 
Flavobacterium- 
butyri, in “Mich”, 27, A51 
maloloris— 
distribution, 27, A2 
from surface-taint 
A157 
in butter, 25, A211 
types in eggs, 28, A170 
Flavo protein— 
isolation from milk, 22, A59 
of milk & xanthine oxidase, 23, A122 
on fat globule, 24, A245 
Flavor— 
book on, 28, A135 
costs, 24, A173 
protection, 24, A367 
relation to dairy products, 28, A99 
Flavoring extracts, bacteriology of, 22, A186, 
A187 
Flavors— 
for ice cream, 24, A371; 25, A25; 30, A21 
wartime outlook for, 26, Al9 
“wave”, for ice cream, 24, A371 
Flavoxanthin in carrots, 22, A71 
lax— 
for cows, 22, All 
seed production in wartime, 25, A304 
Fleas— 
control on farm, 30, A175 
effect of DDT on, 29, A167 
Fleckvieh cattle herdbook. 23, A147 
Flies—(see also Fly) 
as vectors of mastitis, 24, A50; 25, A310 
contro!|— 
in dairy plants, 29, A192 
on farm, 30, A159, A175 
effect of DDT on, 29, A167 
fighting, 21, A283 
Flocculation, in water treatment, 30, A36 
Flooring, sanigenic, bacteriological study of, 24, 
385 


butter, 26, A156, 


Floors— 
cleaning compounds for, 25, A290 
concrete, repair, 26, A188 
construction & care, 24, A36 
milk plant, material for, 25, A299 
paint for, 25, A233 
sanitary, 23, A35 
selection, 26, A95 
streptococci from, 26, A97 
wire, raising calves on, 23, A226 
Florida— 
Bang’s disease control, 24, A51 
ice cream requirements, 26, A235 
milk production in, 24, A214 
pastures, lespedeza for, 26, A199 
Floristil, adsorption on, 29, A34 
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Flour— 
fortification, 26, A202 
in ice cream, 26, A204; 28, A39 
sweet potato—(see Sweet potato) 
Flow meter, 24, A188; 28, A71 
Flukes in cattle, 25, A284 
Fluoro-derivatives of organic acids, bacterio- 
static activity, 26, A9Y7 
Fluorescence— 
development in food products, 27, Al64 
in analyses of dairy products, 29, A122 
of chlorophyll in fats, 27, A95 
of oils, 25, A94 
Fluoride inhibitors uf sperm glycolysis, 27, A32 
Fluorine— 
effect on bone calcification, 23, A169 
in casein, 22, Al26 
in milk, 28, Al42 
in ration, 2], A98 
Fluorometer, 29, A122 
Fluorometry, 23, Al20; 25, A95; 29, A26 
Fluorosis in rats, 22, Al26 
Fly—(see also Flies) 
control—23, A113 
areodynamic, 27, A102 
in cheese factories, 23, A184 
in dairy plant, 24, Alll, A305; 27, 
Al4; A28 


on farm, 23, A172 
with DDT, 29, A157, A158; 30, A134, 
A149 
sprays & sprayers, 2], A261 
Staphylococcus aureus survival in, 30, Al4 
Foam—(see also Foaming) 
adsorption of pepsin & rennin on, 29, A118 
depressant, casein milkfat as, 2], A172 
on milk, measuring, 26, 
stabilizers, 25, A33 
Foamglas, as insulation, 25, A297 
Foaming—(see also Foam) 
of cream, 25, A129 
of homogenized milk, 25, A135 
Fodder— 
cattle, book on, 22, Al3 
green, studies on, 2], A193, A194 
plants, digestibility, 22, A209 
preservation by acids, 21, A295 
Rema Rosin method for drying, 21, A194 
supplements, effect on milk, 22, A75 
volume for cattle, 22, A27 
Foetal development, effect of diet on, 29, A95 
Foil, metal, 29, A159 
Follicle, ovarian—(see Ovarian follicle) 
Fontainbleu cream cheese, 23, 
Food—(see also Foods) 
analyses, 26, A82, A106 
and Drug Act, 23, A59, A208 
and milk inspection, integrating, 28, A105 
chain stores, ice cream sales at, 29, A39, 
A39 
chemistry & technology, 27, A147; 28, A43 
color, 21, Al3; 24, A386 
control, public health aspects, 23, A55 
demand in wartime, 25, A4l 
drying systems, 26, Al18 
Enough, review of, 27, Al 
establishments, sanitary control on, 29, 
A206 
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flavor, maple, 2], A224 
Freezing, new magazine, 29, A44 
frozen, industry, 24, A266 
government buying methods, 26, A41 
habits, 24, Al42; 30, All5 
handlers, instruction, 28, A89 
in réle of Ambassador, 27, A123 
industries— 
germicide for, 29, A158 
manual for, 23, Al44; 26, A2; 29, A67 
sterilizing agents for, 24, A240 
industry— 
bacteria control in, 24, A154 
British, in wartime, 26, A93 
frozen, development, 24, A156 
technological supervision in, 29, A84 
inspection, value, 24, A375 
judges, 24, A226 
machinery for South America, 24, A385 
manufacturers, sound waves used by, 21, 
A224 
Manufacturing, review of, 26, Al 
nomenclature in wartime, 26, A25 
outlook of world, 30, A89 
packages, research on, 26, A2 
packaging in wartime, 26, A26 
packing, 26, A25, A55 
plant— 
air sanitation in, 28, Al63 
preparation for air raids, 25, A327 
sanitation in, 29, Al83 
poisoning— 
bacterial, 26, A217 
epidemics, 25, A69 
from dairy products, 26, Al61 
from evaporated milk, 28, A127 
from pasteurized milk, 26, A160 
micrococci, 28, A28 
micrococcus enterotoxin in, 30, A67 
milk-borne, 22, A182; 25, A180; 26, 
A160, A232 
organism from fly, 30, Al4 
review on, 26, A78 
staphylococci in milk, 26, A215 
staphylococcic, 24, A235; 26, Al61 
preservation, 2], Al7 
preservative, penicillin as, 28, A125 
processing, progress in, 26, 
products, vitamin A content, 27, A38 
protein content, 22, A35 
Regulation & Compliance, book on, 28, A135 
research, 25, Al45; 26, A118 
storage rooms— 
control of microorganisms in, 29, A186 
cooling, 26, A4l 
Technologists— 
British, meet shortages, 26, A93 
Institute of, 28, A 
Technology, Outlines of, 25, A157 
Foods—(see also Food) 
analysis, book on, 29, A53 
army specifications, 26, A238 
bacteriological quality, 24, A157 
canned— 
average life, 26, A55 
microbiology of spoilage, 24, A83 
safe processes for, 27, A285 
sterilization, 2], A218; 25, A78 
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Foods—(ctd.) 
composition, 2], A71; 24, A5 
dehydrated, for army, 26, A95 
Drying & Dehydration, book on, 27, Al3 
electronic heating, 28, A121 
fads & fancies, 22, Al7 
for better meals, 24, A363 
fortification, 24, A294; 25, A195 
freezing rates, 25, Al0; 28, Al77 
frosted, popularizing, 22, A38 
frozen—(see Frozen foods) 
gas & glass contamination, 26, A28 
heating from within, 28, Al21 
metallic content, 2], A51 
microbial quality, 29, A183 
microbiology, 27, A159 
needed by Army, 25, A328 
paper wrappers & containers for, 21, A213 
poison gas contamination, 26, A26 
preservation, 26, A93 
protection from poison gas, 26, A42 
quick a 23, A9, A9, A49; 24, A28; 
> 6, 
refrigerated lockers for, 23, Al8, Al8, Al9 
structure, 2], A71 
the chemical composition of, 24, A5 
Foot— 
and mouth disease in Indian cattle, 30, 
Al64 
rot, sulfa drugs for, 30, Al71, A185 
Forage— 
carotene content, 2], A52; 22, A58 
curing methods, 22, A73 
green— 
effect on butterfat, 2], A22 
ensiled, bacterial study of, 2], A34 
Swiss regulations on, 2], A22 
Foremilk— 
abnormal composition, 2], A185 
bacterial flora, 23, A225 
of heifers, 21, A185 
Foremost Dairies, Cottage Cheese returns, 22, 
A143 
Formaldehyde— 
action on bacteriophage, 23, A145 
as insecticide, 29, A192 
as milk preservative, 30, A155 
in dairy products, 24, A183 
in milk, detection, 25, A51; 27, A120 
reduction potential, 25, A51 
Formalin, effect on— 
hormones, 22, A214 
lipolysis, 24, A159 
Formalized vaccine for brucellosis, 22, A67 
Formate ricinoleate broth, 26, A102 
Formol— 
procedure for protein in milk, 2], A51 
tests on cream, 2], A47 
Formulas for dairy products, 25, A28 
Fortification of foods, 25, A195 
Fotos, with ice cream, 25, A104 
Fountain— 
clerks, educating, 29, Al2 
supplies, 26, Al 
4H Club— 
dairy calf & heifer raising, 24, A350 
manual on dairy cattle selection, 22, A173 
program for better milk production, 22, A91 
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Fracture of pelvic bones, 28, A162 
France— 
casein from, 2], A3l 
why she goes hungry, 25, A4l 
Frandenstoltz turnips, 24, A89 
Franklin Coop. Creamery, refrigerated milk de- 
livery, 21, A9 
Freemartin condition, 24, A237 
Freezer—(see also Freezers & Ice cream freezer) 
Birdseye, 25, A79 
continuous, for frozen foods, 24, Al2 
counter, 2], A63 
quick, for foods, 25, A28 
Freezers—(see also Freezer) 
book on, 29, A172 
continuous, 28, A52 
for fruits & vegetables, 24, A115 
home, 28, A30, A52; 29, Al86 
Freezing— 
condensed & skimmilk, 29, A175 
effect on bacteria in egg melange, 29, A98 
fluid milk, 23, A230 
foods, 26, A93; 29, Al85 
for concentration to protect flavor, 24, A367 
fruits, 26, A41, A218; 29, A180 
influence on creamed milk, 24, A221 
milk, 2], A53; 23, A230; 24, A252 
of homogenized milk, 24, Al9 
-point— 
data on corn syrup solids, 23, A98 
of milk, 25, A215; 28, Al8, Al8 
quick— 
by air blast, 30, A88 
effect on keeping quality of milk & 
cream, 24, A152 
Frick system, 24, A93 
methods for, 24, A115, A337 
rates for foods, 25, Al0 
vegetables, 26, A41, A218 
Frenc 
butter, assessing, 29, All6 
laws on Tuberculous milk, 27, A39 
nia on concentrated & dry milk, 29, 
93 


Frenchweed flavor of cream, 23, A65, Al48 
Freon— 

as refrigerant, 24, A60; 29, A207 

compressors, 22, A78 

conservation, 25, A153 

leakage detection, 29, A23 

refrigerating systems— 

moisture removal from, 29, Al85 
oil problems in, 29, A50 

systems, installation, 29, A48 
Freshening date changes, 26, Al23 
Fritz continuous buttermaker, 29, All4 
Frodex— 

in ice cream, 24, A296; 25, A197, A289; 27, 

A51; 29, A& 

solutions, freezing point, 23, A98 
Frost method— 

for thermodurics, 28, A75 

Van Oijen modification, 27, A46 
Frosted— 

food industry, 22, A149; 23, A9 

foods— 


development, 22, A5 
for ice cream manufacturers, 22, A7, 
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Frosted—(ctd.) 


A133; 27, Al26; 29, A9 
in ice cream stores, 22, A4l 
popularizing, 22, A38 
selling, 22, A162 


Froster, gravity, 24, Al2 
Frozen— 


Cheddar cheese, 23, A56 
concentrated milk, 27, A53; 29, Al9 
condensed milk— 
factors affecting, _ A156 
in ice cream, 22, 
sodium citrate in, 2. A36 
cooked foods, 29, A27; 30, A88 
cream— 
deterioration, 29, A29 
Institute, survey by, 22, A163 
keeping quality, 24, A181 
storing, 26, A166 
studies on, 24, A362 
uses for, 25, A201 
desserts—(see also Ice cream) 
code of U.S.P.H.S., 24, A297 
definitions, 22, A187 
developments in, 28, A107 
dispensing, sanitation, 25, A168 
in England, 26, A93 
ingredients, public health aspects, 22, 
A186, 
nutritional value, 22, A116 
sanitation for, 26, A234; 27, Al27 
sediment tests on, 22, A187 
Velva fruit for, 27, A97 
eggs, defrosting, 29, A66 
fish, handling, 29, A47 
food—-(see also Frozen foods) 
cabinets, 28, A24, A30, A34; 30, A22 
in ice cream industry, 22, A7, A4i, 
A133; 27, A126; 29, A9 
industry, 217, A310, A311; 24, A156, 
A266; 28, A99; 29, A83 
locker associations, 29, A188 
packages, 28, A34; 29, A83, A183, 
A187. A188 
packaging, 29, A20; 30, Al0 
products, preparation, 23, A213 
refrigerated trailers for, 29, A47 
stores, 30, Al0 
wrapping. 29, A20 
foods—(see also Frosted foods & Frozen 
food) 
aluminum foil for, 29, A49 
and locker plant, 28, Al2 
apparatus for, 24, A337 
as sideline, 29, A98 
attitude of ice cream industry on, 23, 
A9 


bacteriology & sanitation, 25, A6 
Clostridium botulinum in, 23, A204 
defrosting by high frequency, 30, A75 
desiccation at low temperature, 25, A39 
distribution, 23, A164 

facts on, 23, A9, A49 

ice cream plant use for, 27, Al0 
importance, 27, Al}1 

in home, 28, A52, A53; 29, A81, A186 
in ice cream industry, 29, A27; 30, A56 
in lockers, 24, A382 


labels for, 29, A49 
locker, 25, A153 
long-distance shipment, 29, A184 
magazine on, 29, A 
merchandising, 22, A133; 23, Alll, 
A127; 28, Al2, A31, A31 
nutritive value, 24, A330 
packages for, 29, A43, A79, A85 
packaging, 28, A31, A106 
pre-cooked, quality control, 29, A81 
processing, 29, A172 
production, 23, A137 
quality, 29, A184, A187 
rate of freezing, 28, A177 
role of water in, 29, A185 
selection, 29, A80 
temperature for storing, 29, A127 
transportation, 29, A45 
warehousing, 29, 
fruit—(see also Frozen truits) 
and vegetable research, 25, A298 
desserts, 30, A151 
effect of pretreatment on, 30, A112 
pulp, 23, A78, A192 
purees, 29, A75 
truits—(see also Frozen fruit) 
effect of storage on, 30, Alll 
methods for, 29, A180 
supply, 29, A128 
vegetables, seafood, etc., in ice cream 
store, 22, A4l 
homogenized milk, 25, A229; 25, A63 
meats, 29, A82 
milk— 
commercial, 29, A84 
protein flocculation in, 30, A173 
studies on, 24, A183, A221 
peaches, ascorbic acid in, 29, A77 


Fructose, germicidal action on bacteria & yeasts, 
25, A143 
Fruit—(see also Fruits) 


emulsions, oxidation in, 22, A162 
flavor, preservation, 22, A112 
-flavored— 
extracts, effect on phosphatase test, 2/, 
A158 
milk, 25, A29 
flavors— 
effect on phosphatase test, 22, A52 
for ice cream, 24, A252 
in ice cream, developing, 30, A151 
for ice cream, freezing, 28, A169 
frozen, preparation, 30, A151 
ice cream pies, etc., pectin in, 23, A179 
in ice cream, varieties of, 28, All 
injection in frozen ice cream, 24, A177 
juice drinks, water for, 23, A172 
juices— 
English, vitamin C content, 24, A370 
in milk drinks, 22, Al9 
sales of, 23, Al65 
mineral content, 26, A35 
mixtures, whey in, 2], A217 
pectins, book on, 23, Al78 
preservation, 22, All2 
products in ice cream, 22, Al61 
pulps, frozen, in ice cream, 23, A78, A192 














’ 


SUBJECT INDEX—-ABSTRACTS AND BOOK REVIEWS 


Fruit—(ctd.) 


purees— 
frozen, in ice cream, 29, A75 
in ice cream, 30, A6 
in ribbon ice cream, 26, Al6 
preparation, 30, Al51 
studies on, 29, A180 
Velva, 27, A97, A126 
vitamin content, 26, A35 
Fruits—(see also Fruit) 
anthocyanin pigments in, 22, Al6l 
bacterial— 
content, 22, A186 
standards, 2], A312 
cold-pack, effect on phosphatase test, 21, 
A158 


dried, in ration, 24, A140 
for ice cream, 22, A37, A78, Al6l, A187; 
23, A209; 25, A28; 30, A4, A21, A53 
freezing, 24, All5; 25, A28; 26, A4l 
fresh vs. frozen, vitamin content, 2], A222 
frozen—(see also Frozen fruit) 
‘for ice cream, 2], A279; 26, A35 
in ice cream store, 22, A4l 
quality, 29, A187 
supply, 29, A128 
in ice cream, 24, A335; 30, Al72 
preparation for freezing, 29, A180 
preserved, for ice cream, 30, A53 
processed, for ice cream, 30, A4 
processing in ice cream plant, 26, A218 
public health aspects, 22, A186, A187 
quick-frozen, 23, A213 
selection for ice cream, 22, A37 
use in wartime, 26, A36 
Frulite to prevent peach browning, 30, A112 
Fuchsin— 
effect on Brucella spp., 26, A227 
lactose broth for coliform types, 22, A24 
Fucoma test for ice cream, 23, All 
Fuel—(see also Coal, Gas, etc.) 
costs, reducing, 22, A152; 25, A328; 28, 
A134 


efficient use of, 29, A108, A109 
for dairy plant, 23, A84, Alll, A170 
waste, eliminating, 30, A160 
Fumigation against vermin, 29, A22 
Fungicide— 
ozone 2s, 26, A225 
paint, 23, Al64 
Fussell, Jacob, in ice cream industry, 23, A165 


GAGE, cream volume, 24, A78 
Galactogen from beef lung, 30, A157 
Galactopoietic action of pituitary extracts, 28, 
A156, A157, A157 
Galactose use, effect of fat on, 29, A164; 30, A80 
“eaten, determination by fermentation, 27, 
Gallic acid as antioxidant, 29, A94 
Gamone, effect of, 23. Al68 
Gardner break test, 23, A185 
Garlic— 
effect on milk flavor, 2], A21; 23, A148 
inhalation, effect on milk flavor, 25, A43 
recognition & control, 27, Al13 
wild, flavor in milk, 2], A136 
Garrett-Overman test, 23, All 


Gas— 
as boiler fuel, 23, A170 
bottled, for heat & refrigeration, 25, A78 
content of milk, 24, A229 
food protection from, 26, A28 
packing— 
of dried whole egg, 27, A49 
of dry milk—(see Dry.milk) 
poison, contamination of foods, 26, A26, 
A27, A42 
poisoning in testing salted cream, 25, Al 
production— 
by bacteria, 22, A177 
measuring, 22, Al76 
Gases— 
dissolved in milk, 27, A69 
in butter oil, lard, etc., 27, A36 
war, 25, A242; 26, Al06 
Gasoline, conservation, 26, A116 
Gastrectomy, 21, A76 
Gastroenteritis— 
due to staphylococcus aureus enterotoxin, 


milk-borne, 22, A156, A164: 25, A282; 26, 
A232 
outbreak traced to— 
buttermilk, 25, A283 
food, 27, Al52 
review on, 30, A67 
Gastro-intestinal disturbances in infants, 24, A91 
Gelatin— 
added to infant’s milk, 27, A298 
as emulsifying agent, 24, A127 
as stabilizer, 22, A211; 23, A77; 24, A53, 
A94, A296, A335; 25, Al04, A197; 26, 
A138; 30, A21, A187 
bacterial content, 27, A36; 22, A132; 23, A7 
composition, 2], A71 
edible— 
bacteriological examination, 27, A148 
improvement, 22, A132 
effect on— 
growth of rats, 28, A66 
ice cream mix, 2], A248; 22, A211; 
24, A145; 25, A198 
-egg yolk diluent for semen, 24, A198 
hydrolysate as antioxidant, 29, A94 
in Brucella medium, 25, A99 
in cultured sour cream, 30, A147 
in dairy products, 24, A183 
in ices, 26, A140 
in sherbets, 26, A86, A140 
interaction with casein & egg albumin, 23, 


solutions for bacterial tests, 27, A32 

supply in wartime, 26, A49 
Genetics of dairy cattle, 23, A37 
Genital secretions of cow, pH, 23, A198 
Genitalia, atrophic, 24, A343 
Georgia farms, family milk cow on, 25, A288 
Gerber— 

butyrometers, graduation, 29, All6 

method for fat, 24, A204 

-Roeder method, 2], A28 

test for fat— 

in cheese, 2], A28; 23, A92 


in ice creain, 23, All 
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German— 
Angler breed, production, 24, A272 
black & white lowland cattle, 24, A272 
cattle, hide value, 26, A123 
continuous buttermaker, 29, A163 
red breed, 24, A272; 26, A79 
Rinderleistungsbuch, 24, A272 
silver— 
conductivity, 24, A304 
effect on milk, 2/, A42 
influence on enzymes in milk, 22, A117 
Germany— 
buttermaking processes in, 29, All4 
cheesemaking in, 21, 
herdbooks in, 23, A147 
World’s Dairy Congress in, 21, A265 
Germicidal— 
action of sugars & acids, 25, A143 
lamps, 24, A318 
Germicides— 
cationic, 29, Al66; 30, Al5 
for food industries, 29, A158 
surface-active, 30, Al5 
Gervais cream cheese, 23, A92, A184 
Gestation— 
of cat, 2], A267 
prolonged, 27, A139 
yhee— 
congelation, 22, A100 
in Indian diet, 27, A242 
information on, 24, A234 
manufacture, 2], A26; 22, A96, A101, A103; 
30, Al6 
Gilcreas & Davis, phosphatase test, 22, A93, 
A163 
Girls, calcium requirement, 22, A129 
Girth-weight tape, 24, A196 
Gizzard erosion in chick, 24, A292 
Gjetost cheese imports, 24, A165 
Glass— 
block for exterior walls, 30, A160 
conductivity, 24, A304 
containers for milk, 24, A100 
drinking, contamination, 22, A38 
in dairy plant construction, 28, A133 
protection of food from, 26, A28 
Pyrex, for milk pipes, 27, A27 
tubing in plants, 26, A178, A188, A240 
washing, 27, Al17 
Glassine— 
as packaging material, 30, A105 
for frozen foods, 29, A44 
mold growth on, 29, A159 
Glassware, sanitation, 22, A4l 
Globulin— 
—, beta & gamma in calf serum, 26, 
67 
eu-, from goat, 22, A215 
in abnormal vs. normal milk, 2], A274 
in goat’s milk, 2], A299 
in milk from newborn infants, 22, Ald” 
nitrogen in milk, 2 
pseudo-, from goat, 7 A215 
serum— 
of dairy goat, 22, A215 
separation from albumin, 23, A152 
Gluconeogenesis in liver, 22, A213 
Gluconic acid for dairy equipment, 24, A155 
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Glucose—(see also Dextrose, etc.) 
in blood, relation te milk secretion, 2], Al68 
in diluent for semen, 28, A162 
in ice cream, 24, A143, A296; 25, A199; 
26, A167 
intravenous, in uterine inertia, 25, A214 
-lactic acid, arterio-venous differences, 21, 
A315 
-lactose metabolism, 21, A44 
sweetness, 27, A170 
therapy in ketosis, 25, A215 
Glue, casein, 2], A30; 29, A194 
Glutamic acid— 
as antioxidant, 25, A9 
in caseo-phosphopeptone, 24, A282, A284 
in proteins, 27, A78 
Glutamine, for lactic acid bacteria, 25, A244, 
A244 


Glutathione— 
in milk, 27, A262 
yeast extract in media, 25, A99 
Gluten sulfate, use of, 28, A47 
Glycemia and lactation, 2], A44 
Glyceraldehyde inhibitors of sperm glycolysis, 
27, A33 
Glyceride, mono-, effect on shrinkage, 25, A198 
Glycerides, mono-, & di-, as stabilizers, 25, A196 
Glycerin, book on, 29, A87 
Glycerol— 
diesters, in ice cream, 30, A126, A150 
in diabetic ice cream, 25, A105 
in ration, 2], A245 
monostearate— 
as emulsifier, 30, A21 
in ice cream, 30, A153 
sweetness, 27, A170 
Glyceryl monostearate— 
effect on butterfat oxidation, 30, A124 
in ice cream, 25, A198 
Glycine— 
as protein substitute, 24, A211 
effect on growth, 28, A66 
Glycocoll, value for cows & sheep, 22, A207 
Glycogen— 
breakdown & synthesis in tissues, 23, A136 
in mammary gland, 2], Al 
relation to calcification, 23, A169 
Glycols, effect on bacteria, 29, A186 
Glycolysis inhibitors in semen, 25, A36 
Glyconates as emulsifiers, 24, A321 
Glycosuria, reduction, 22, A213 
Gnat control, 30, A28 
Goat—(see also Goats) 
artificial oestrus induction in, 22, All 
blind halves in udder of, 25, A115 
dairy— 
management, 25, A255 
Milkdale, 22, A136 
mammary gland, 24, Al63 
mastitis in, 26, A216 
milk anemia, 26, A110 
milkfat— 
composition, 29, A 
hexadecenoic wa of, 21, A241 
pancreatectomy in, 21, 
reproduction, relation to vitamins, 2], A295; 
22, Al46 
secretion of milk by, 21, A123 











SUBJECT INDEX—-ABSTRACTS AND BOOK REVIEWS 


Goat—(ctd.) 
serum globulins, 22, A215 
Goat’s milk—(see Goat) 
agat oleorefractometer value of fat in, 
21, Al7 
ascorbic acid content, 23, A225; 26, Al0 
bacterial development in, 23, A102 
Brucella from, 25, A148 
butter from, 2], Al6 
composition, 2], A7, A299 
curd tension, 2], A7; 23, A131 
digestibility, 26, Al5; 28, A83 
effect of pasteurization on, 25, A109 
fat, fatty acids in, 27, Al7 
fatty matter in, 2], Al6 
flavor, 21, A7 
for cheesemaking, 23, A102 
iodine number of fat, 2], Al7 
Jean oleorefractometer value, 2], Al7 
mixture with cow’s milk, 2], Al6 
national scoring contest, 21, A7 
nutritive value, 23, A131 
reaction, 2], A7 
Staphylococcus 
A216 
vs. cows’ milk, 23, A102 
yield, 21, A299 
Golden State, ice cream slices, 30, A20 
Goldenrod, rayless, tremetol in, 28, A127 
Gonad—(see also Gonads) 
-stimulating potency of pituitary, 25, Alll 
weights of, 28, A62 
Gonadectomy, effect of, 23, A168 
Gonadin, effect on— 
blood plasma ascorbic acid, 25, A136 
ovulation, 25, A270 
Gonadogen, assay, 23, Al68 
Gonadotrophin, chorionic, action, 24, A345 
Gonadotropic— 
— of pituitaries on pregnant cows, 24, 
effect of thymocresin, 23, A136 
extracts from green leaves, 22, A121 
hormone—2], Al00: 22, A153 
activity, 27, A118; 25, A137 
content of pituitary, 24, A153; 25, All12 
effect of formalin on, 22, A214 
extraction & assay, 2], Al67 
site of elaboration, 24, A342 
use on rat, 2/, All7 
material from green plants, 24, A343 
—— of pregnant mare’s serum, 25, 


intoxication due to, 26, 


substances, assays, 2], A207; 23, A168 
Gonadotropin—(see also Gonadotropins) 
-ascorbic acid injections, 26, A91 
chorionic— 
absorption, 26, A91 
activity, 25, A204 
effect on genitalia, 24, A343 
effect on mammary gland, 24, All9; 25, 
A35, A73, A74, A327 
equine, 25, A230; 26, A70 
in pituitary, 25, A34 
— of sodium lauryl sulfate on, 29, 
Gonadotropins—(see also Gonadotropin) 
effect on ovaries, 26, Al48 
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pituitary, superfecundity with, 23, A211; 
26, A148 


preparation, 26, A150 
Gonads—(see also Gonad) 
of rats, after thyroidectomy, 2], A78 
weight, 25, A230 
Gonidia formation in Bacillus, 23, A119 
Gooseberries, freezing, 28, A169 
Gorgonzola cheese— 
Candian imports, 24, A360 
volatile acidity, 25, A94 
Gouda cheese— 
imports, 24, Al65, A360 
in U. S., 24, A203 
Gould moisture test for cheese, 25, A162 
Government agencies, effect on dairy industry, 
23, A198 
Grading— 
market milk, 22, A197, A197 
milk & cream, 26, A184 
Grain— 
as supplement to hay & silage, 27, A108 
feeding— 
limited, 22, A159 
relation to production, 26, Al2 
fineness of grinding, effect of, 26, Al0 
mixtures, fat content, 27, Al8 
to supplement pasture, 2], A245 
Grains, home-grown & by-products, as feeds, 23, 
A189 
Grama grass, blue, compositien, 26, A85 
Gramicidin— 
action on mastitis streptococci, 23, A188; 
24, A27 
isolation & action, 25, A89 
therapy in mastitis, 25, A216; 26, A196; 28, 
A48 


toxic effects, 26, A47 
Grand— 
Jens, milking pail, 27, A299 
Traverse disease of dairy cattle, 25, A219 
Grape— 
ice, recipe for, 2], A64 
meringue, recipe for, 2], A64 
purees, 29, A75 
Grapefruit pulp, dried, as feed, 24, A244 
Grass— 
blue grama, lignin content, 26, A85 
dehydrated— 
cereal, grass-juice factor in, 24, A29 
effect on lactation, 25, Alll 
dried— 
artificially, 27, A35; 22, A75 
biological value, 22, A71 
carotene in, 22, A71; 29, A95 
extracts, eflect on lactation, 25, A39 
influence on winter milk, 22, A75 
nutritive value, 23, A42 
protein digestibility, 22, A71 
drying, effect of, 22, A71 
grazed as source of vitamin A, 22, A74 


juice— 
factor, 21, A229; 22, A54; 23, A123; 
24, A29, A163 e 


vitamin, isolation, 23, A83 
lowland, relation to bloat, 23, Al22 
media for anaerobes, 26, A60 
perennial in hay, 22, A74 
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Grass—(ctd.) 
preservation for analysis, 28, A168 
proteins, nutritive value, 23, A42 
silage—(see Silage) 
Sudan—(see Sudan grass) 
tetany, 2], A98 
Grasses— 
canning, 22, A73 
carotene content, 25, A126 
dehydrated cereal in ration, 2], A103 
evaluating, in cow cafeteria, 26, A163 
in pastures, 26, A135 
Montana, 25, Al27; 26, A85 
preservation, 22, A73 
Grassland farming, 27, A135 
Gravity froster, 24, Al2 
Gray-Jensen milk drier, 21, A30; 22, Al45 
Grazing— 
crops for, 25, A217 
for dairy cows, 25, A217 
studies with cereal pastures, 25, A84 
Grease resistance of packages, 30, A105 
Great Britain, milk consumption, 25, A229 
Grinding— 
Atlas sorghum grain, 25, A1l3 
of grain, fineness, 26, Al0 
Groundnut— 
cake, decorticated, in ration, 24, A28 
effect on milkfat, 30, A144 
Growth— 
and bioenergetics, 29, Al 
and development— 
of cattle, 24, A325 
of domestic animals, 25, A205, A205 
as affected by age at calving, 25, A278 
book on, 24, A164 
effect of — 
casein & casein digest on, 24, Al2 
dietary supplements on, 25, Alll 
hyperthyroidism on, 27, A71 
thyroprotein on, 25, A36 
vitamin A supplement on, 22, A158 
factor, lobule alveolar, 27, A72 
hormone, effect on mammary gland, 25, A35 
influence of thyroactive iodocasein on, 27, 
Al4l 
measurements of cattle, 23, A115 
observations on, 26, A135 
of dairy— 
cattle, requirements for, 27, A63 
heifers, 2], A103, A115 
-promoting value of milk, 23, A155 
rates— 
effect of inbreeding on, 25, A279 
of calves & heifers, 23, A154 
stimulants, 25, A308 
Gruyere cheese— 
Canadian imports, 24, A360 
gray decay of, 21, A27 
odoriferous fermentation in, 2], A27 
ripening, organisms in, 2], A292 
role of bacteria in milk for, 27, A291 
Guaiac-— 
. gum as antioxidant, 23, A197 
test for peroxidase, 2], A37 
Guaiacum, tincture, 2], A37 
Guava, use in ice cream, 30, A152 
Guernsey— 
blood, cellular antigens in, 28, A78 
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butterfat, chromatographic study, 27, A49 
cattle, nicking in, 22, Al4l 
cow, fat pigment, 24, A227 
milk— 
ascorbic acid content, 22, A129; 23, 
A126, A156: 24, A221, A330; 26, 
A202 
chloride content, 22, A81 
color, 2], A56 
composition, 22, A172, A189; 30, A108 
effect of silage on, 2/, A56 
fat content, 22, A171 
flavor, 2], A56 
for cheesemaking, 26, A230 
solids-not-fat content, 22, A171 
vitamin A content, 22, A33, A160; 25, 
Al65 
Guilbert method for carotene, 22, A58 
Guinea pig— 
embryo, effect of vitamin E deficiency on, 
24, A308 
for hormone assay, 24, Al18 
hypophysectomized, castrated, 26, A64 
milk— 
diets for, 24, A246 
vitamins in, 23, A122 
pituitary, lactogen content, 23, A115 
sexual receptivity, 24, A35 
undernutrition, 24, A186 
Gum—(see also Gums) 
acacia, as emulsifier, 27, Al5 
arabic— 
in dairy products, 24, A183 
in ices & sherbets, 26, A140 
guaiac, as antioxidant, 23, A197; 26, A94; 
29, Al48 
India— 
as ice cream stabilizer, 22, A135 
in ices & sherbets, 26, A140 
karaya— 
as emulsifier, 27, Al5 
as stabilizer, 25, A105; 26, A139, A140; 
30, A21 
in ices & sherbets, 26, A140 
stabilizers— 
effect on viscosity, 24, A145 
in cheese spreads, 25, A190 
tragacanth— 
as emulsifier, 27, Al5 
as stabilizer, 25, A105 
Gums—(see also Gum) 
added to milk for infants, 2], A298 
as stabilizers, 24, A53, A296, A335 
emulsifying ability, 27, Al5 
in ice cream, 30, A187 
in ices & sherbets, 24, A94 
substitute for, 28, A47 
supply in wartime, 26, A49 
Guthrie and sharp method for ascorbic acid, 22, 
A35 
Gynergen, effect on uterine muscle, 28, A88 


HAEMATOXYLIN, as antioxidant, 29, A94 


Hair, bacteria from, 27, A24 

Hammersten casein, 22, A58 

Hammond, John, on British animal husbandry, 
26, A45 

Hand, blood flow, 29, A71 








SUBJECT INDEX—ABSTRACTS AND BOOK REVIEWS 179 
Handbook— 

for Etiology, etc., of Mastitis, 27, A75 

on mastitis, 24, Al0 
Hardening rooms, 2], A202 
Harding restaurants, milk tumblers, 2], A225 
Havana, sanitary milk control, 24, A72 


low quality. misuse of, 2], A56 

making, artificial, 27, A35 

mammoth clover, 2], A265 

market, carotene content, 2], A113; 22, A70 
metabolizable energy in, 22, A69 

peanut, composition, 27, A183 





Hay— prairie, vitamin D content, 2], A244 
air-dried, 27, A102 quality, effect on carotene in milk, 24, A197 
alfalfa— red clover— 


adequacy for growth, 24, A22 
and corn silage vs. corn-soybean silage, 
22, All 
as sole ration, 2], A97 
carotene content, 27, All3, A169; 22, 
A70 
deficiencies of, 2], A101 
depletion of vitamin E in, 2], A295 
digestibility, 27, A308 
digestion trials, 22, A69 
effect— 
of liming on, 2], A265 
on butter, 26, A229 
on fat composition, 24, A133 
on flavor & odor of milk, 23, A63 
on milk production, 24, A167; 26, 
Al74 


on pH of rumen ingesta, 24, Al24 
for fattening calves, 25, Al26 
in silo, 27, A104 
nutritive value, 25, A82 
preparation, 24, A87 
protein content, 22, A129 
proteins, biological value, 27, A20 
relation to oxidized flavor, 24, A197 
studies on, 24, A212 
supplements for, 27, A101; 27, A108 
vs. clover vs. soybean, 26, All 
vitamins in, 2], Alll, A244; 22, A69; 
27, A181 
yield. sungetiin & feeding value, 24, 
16 


alsike clover, 21, A265 
artificial drying, 22, A160 
as pasture supplement, 2], A245 
as source of vitamin A, 22, A74 
carotene content, 22, A70 
clover— 
carotene content, 22, A70 
for milk production, 26, All 
vs. alfalfa vs. soybean, 26, All 
vs. Sudan grass, 2], A167 
crop silage, 22, A3; 25, A251 
a a silage from, 21, A55, A266; 23, A207; 
A8&2 
dehydrated & sun-cured, 23, A189 
digestible nutrients, 22, A69 
dried, nutritive value, 27, A35 
driers, tests with, 23, A189 
drying, 27, Al02; 22, A71; 24, A244 
effect on butterfat, 2], A22 
fever, treatment, 24, A243 
field-cured, effect on fat, 22, A74 
high quality, effect on milk color, 22, A160 
in dairy stock feeding, 27, A44 
influence on— 
consumption of concentrates, 22, A204 
metabolism of ruminants, 2], A193 
legume, feeding value, 22, A3; 26, All 


effect of liming on, 2], A265 

for wethers, 2], A193 

high vs. low phosphorus, 24, A328 
ropy milk organism from, 28, A102 
stored, carotene in, 24, A85 
soy bean— 

digestibility, 27, A308 

effect of liming on, 2], A265 

vs. alfalfa vs. clover, 26, All 
Sudan grass vs. clover, 21, A167 
sun-dried vs. dehydrated, 23, A189 
sweet clover— 

digestion trials, 22, A69 

effect of liming on, 2], A265 
_ time of cutting, 28, A22 
timothy— 


carotene content, 2], All13, A169; 22, 


A70 
digestibility, 27, A308 
effect of liming on, 2], A265 
feeding value, 25, A286 
for wethers, 2], A193 
studies on, 24, A212 
value in ration, 24, A22 
vs. silage— 
digestibility, 2], A308 
for fattening calves, 25, A126 
vs. straw in ration, 23, A43 
vetch, carotene content, 2], A115 
vitamin A potency, 2], All4 
Hayden Ice Cream Co., sales plan, 2], A66 
Haying in the rain, 22, A159 
Ilaymaking, carotene loss in, 22, All 
Hazelnut ice cream, 2], A249 
Hazelnuts for ice cream, 24, A334; 29, 
30, A22 
Health— 


jurisdictions, transfer of dairies from, 29, 


Al8l 
leadership, full-time, 25, A76 
officer looks at public health, 25, A53 
officer’s view of milk quality prégram, 27, 
A2l 
Heart— 
lesions, effect on vitamin A use, 27, A4l 
studies on, 26, A72 
Heat— 
activation, in spore germination, 28, Al24 
effect on milk, 23, A80 
exchangers, 2], A228; 26, A212; 29, A27 
high frequency, for defrosting, 30, A75 
inducing in cows, 29, A65 
production of cattle, correction, 25, A297 
recovery with blowoff system, 30, A104 
resistance of— 
bacteria, 26, A102 
coliform bacteria, 26, A213 
Lactobacillus bulgaricus, 26, A101 
non-spore-forming bacteria, 22, A123 


Al98; 








180 


Heat—(ctd.) 
of S. thermophilus, 26, A101 
studies with B. subtilis in milk, 24, 


A200 
resistant bacteria, 24, A271; 25, Al4, (see 
also Thermoduric) 
sublethal, effect on spores. 26, A98 
-treated— 
bacteria, media for, 26, A213 
milk, reduction tests for, 27, A67 
treatment of milk— 
effects of, 30, A30 
instantaneous, 24, A305 
Heaters, cleaning, 25, A174 
Heating— 
foods from within, 28, A121 
plants for dairies, 23, A84 
Heifers— 
development, 23, A57 
growth rates, 23, A154 
raising— 
on mastitis milk, 30, A108 
war emergency plans for, 26, Al2 
twin-born, with bulls, 24, A237 
Helianthus tuberosus—(see Jerusalem arti- 
choke) ° 
Helix pomatia, polysaccharide from, 30, A157 
Hematocrit in blood of dog, 21, A210 
Hematopoiesis, in dogs on milk diet, 23, A225 
Hemin— 
activity, 26, Al49 
effectiveness, 27, A140 
in lactobacilli, 22, A23 
Hemoglobin— 
in blood of dog, 21, A210 
production, effect of vitamin D on, 26, A137 
Hemoglobinuria, post-parturient, 2], A2 
Hemolytic organism from pasteurized cream, 23, 
A146 


Hemorrhagic disease of infants, 24, A142 
Hempseed oil, 24, Al0 
Hepatitis, infectious, milk-borne, 29, A71 
Herd— 

averages, 2], A127 

efficiency, 24, A44, A131 

health control, 22, A186 

management— 

practices affecting milk quality, 24, 
A223 


to combat mastitis, 23, A23 
to lower costs, 24, A52 
replacements, 22, A186; 25, A58; 26, A155 
Herdbooks, in Germany, 23, Al47 
Herefords, blood level of Ca & P, 29, A203 
Heritability of spotting in Holsteins, 30, A163 
Hessen-Nassau, red cattle in, 26, A79 
n-hexadecane, metabolism, 26, A134 
Hexadecenoic acid— 
in milkfat, 29, A3 
in natural fats, 27, A241 
in phosphatides, 24, A285 
Hexanoic acid in milkfat, 29, A3 
Hexestrol— 
effect on lactation, 28, Al61 
implants, 28, A159, Al60, Al61 
recovery from milk, 28, A159 
oy ee in dairy industry, 22, A54; 
, Al? 
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Hindu diet, milk in, 2], A242 
Hinman sediment tester, 26, A182, A183 
Hippelatus spp., as vector of mastitis, 24, A50 
Hippurate— 
aesculin broth for S, agalactiae, 23, A118 
hydrolysis by S. agalactiae, 22, A180 
Histamine, effect on milk ejection, 25, A270 
Histidine— 
in dry skimmilk, 30, A146 
in milk, 24, A287 
in proteins, 27, A78 
History of— 
brucellosis, 26, A110 
butter industry in Canada, 26, A155 
buttermaking, 25, A145 
cattle introduction in N. America, 24, A351 
cheesemaking, 25, Al6, Al6 
concentrated milk industry, 30, Al24 
dairying on Pacific coast, 23, A112, A112 
ice cream, 23, A58, Al64; 30, AS 
pasteurization, 27, A54 
production trends, 25, A124 
Hodgkins disease, Brucella from, 24, A7 
Hofius process, 2], A40; 22, A184; 24, A374 
Hohenfleckvieh, hide value, 26, A123 
Hohenvieh calves, growth, 23, A76 
Holbrook Farms Dairy, 2], A281 
Holland, cheesemaking in, 2], A3 
Hollander cheese, manufacture, 26, A46 
Holstein— 
blood, cellular antigens in, 28, A78 
butterfat production, 24, A236 
cattle— 
heritability of spotting in, 30, A163 
nicking in, 22, Al4l 
-Friesian— 
heifers, growth, 2], A103 
hydrocephalus in, 26, A60 
inbreeding vs. outbreeding, 27, Al6l 
heifers, growth rates, 23, A154 
milk— 
ascorbic acid content, 22, A129; 23, 
A126, A156; 24, A221, A330 
chloride content, 22, A81 
composition, 22, A172, A189; 30, A108 
fat content, 22, A146, A171 
lipase activity, 23, A64 
solids-not-fat content, 22, A171 
thiamine content, 25, A22 
vitamin content, 27, Alll; 22, A33, 
A160 
Home— 
Economics students, dairy course for, 21, 


freezer— 
development, 28, A52; 29, A186 
operation, 29, A81 
freezing— 
ice cream mix for, 23, A163 
units, 29, A20 
grown rations, 24, A22 
low-temperature cabinets in, 28, A24 
Homocystine-choline relationships, 24, A84 
Homogenization— 
by sonic vibration, 25, A30 
effect on— 
ascorbic acid, 23, Al26 
cream, 24, A303; 27, A137 
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Homogenization—(ctd.) 
curd tension of milk, 23, _ 25, A317 
digestibility of milk, 25, A317 
keeping quality of milk, 25, A317 
lipase, 27, A143; 23, A64; 24, A280 
milk, 22, Al65; 23, A28, A167; 27, 
A137 

nitrogen distribution in milk, 24, A197 
phosphatase test, 2/, A298 
viscosity of cream, 23, woo 24, Al49 

efficiency, Farrall index, 26, A17. 

importance, 24, Al44 

of concentrated milk, 23, A210 

of cream—24, A99 
effect on Fag quality, 23, A193 
effects of, 27, A137 
for cheesemaking, 21, Al6 

of ice cream mix, 23, A49, AN65; 24, A59; 

25, A24, A59, A227 

of milk— 
advantages, 22, A76 
effects of, 27, A137 
factors involved, 29, A131 
for Blue cheese, 2], A237 
for freezing, 2], A53; 24, A183 
methods, 24, A30; 25, A134 
to prevent oxidized flavor, 2], A182 
to soften curd, 24, A315 
U.S.P.H.S. index of, 28, Al4 
with sonic vibrator, 2], Al62 

of table cream, 24, A99 

pressure, effects of, 21, A156; 24, Al9; 25, 

A197 


processes, effect on milk, 25, A134 
relation to— 
activated flavor of milk, 27, A146 
oxidized flavor of milk, 2], A182, A260; 
25, A33 
rancidity, 25, A62 
sediment-free milk for, 28, A105 
statement on, 24, A95 
study on, 23, A165 
temperature, relation to lipolysis, 23, A195 
to prevent oxidized flavor, 2], A182, A260 
Homogenized— 
cream— 
defects in, 29, Al03 
lipolysis in, 24, A159 
processing, 29, A29 
use in ice cream, 29, A59 
milk— 
advantages, 25, A32 
as calcium source, 24, A330 
Babcock test of, 25, A129; 29, A40 
bacterial counts of, 22, A9%0; 24, A67; 
27, A22 
bottled, seepage in, 25, A135 
characteristics, 25, A179 
clarification, 29, A153 
consumer acceptance, 2], A8, A282 
consumption, 29, A132, A132 
contamination with raw milk, 29, A200 
cooked flavor, 26, A170 
cooking qualities, 20, A21; 30, A74 
curd tension, 22, Al93; 24, A30; 25, 
A82, A266; 27, A23 
defects, 25, A179; 29, A29, A103, A200 
developments in, 30, A129, A155, Al74 


digestibility, 22, A193; 26, Al5; 28, 
A83 


discussion on, 22, Al64; 24, A66, A377 

distribution, 2/, A281 

fat emulsion stability, 25, A133 

foaming, 25, A135 

for Blue cheese, 27, A161 

for infant feeding, 24, A30; 25, A290 

freezing & thawing, 24, Al9 

frozen, 23, A229; 24, A152; 25, A63 

high bacterial counts in, 24, A67 

history, 27, A22 

in cheesemaking, 25, Al6 

in Philadelphia, 27, A22 

in tumblers, 2], A225 

information on, 23, A166 

laboratory control, 26, A172 

leucocyte sediment in, 2], A163 

lipolysis in, 24, A159, A160 

merchandising value, 25, A64 

nutritive value, 22, A76 

off-flavors in, 2], A257 

oxidized flavor in, 24, A159 

pasteurization, 24, A304; 26, A170 

phosphatase test of, 2], A163; 29, A200 

preparation, 30, A100 

present status, 25, A181 

problems of, 22, Al65; 25, A262 

processing, 23, Al29; 25, A179; 29, 
A131; 30, A34 

production, 25, A321 

properties, 22, A193 

public health aspects, 27, A22 

rancidity, 24, Al60; 29, A200 

remarks on, 24, A253 

research on, 25, A29 

returns, 23, A91, A96; 24, A281; 25, 
A 


30 
sales, 22, A18, Al9; 23, A129; 24, A34; 
30, A129 
sampling for fat testing, 25, A320 
— 23, A82, All0; 28, A105; 29, 
153 


soft curd, 2], A243 

stability, 24, A340; 25, A316 

testing, 27, A85, A138; 29, A40 

thawing, 24, Al9 

U.S.P.H.5. definition, 28, Al4 

vitamin D, sales, 29, A78 

white sauces from, 30, A74 
oil-sulfanilamide injection, 26, A106 


Homogenizer—(see also Homogenizers) 


cleaning & sterilizing, 24, A145 
coliform type from, 24, A67 
depreciation rates, 26, A24 
increasing capacity, 30, A100 
pressure vs. rotary type, 23, Al65 
sanitation, 22, A90 

valves, 30, A186 


Homogenizers—(see also Homogenizer) 


care & use, 23, A158; 25, A313 
discussion on, 22, Al65 

for ice cream mix, 23, A46 

test of, 24, A59 


Honey— 


as sweetening agent, 25, Al70 
for frozen desserts, 24, A335 
for ice cream, 23, Al27; 24, A143, A369; 
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Honey—(ctd.) 
25, Al28, A199, A258, A289; 26, A167; 
28, Al28; 30, A189 
in chocolate milk, 26, A115 
in frozen desserts, 26, A93 
Honeydew ice cream, 2], A64 
Hookworms in cattle, 25, A284 
Hopkirk method for leucocytes, 26, A9 
Hormodendrum olivaceum, in Blue cheese, 24, 
A166 
Hormodin A in media, 25, A99 
Hormone—(see also Hormones) 
adrenal cortical, 22, A153 
adrenotropic, 2], A78 
beef, 24, A122 
endogenous gonadotrophic, 29, A72 
estrogenic—(see Estrogenic) 
follicle-stimulating, 23, A211 
follicular, 24, A311; 25, A73 
gonadotropic, 21, All7; 24, A153, A342 
inhibition of lactation, 23, All4 
intestinal, enterocrinin, 2], A209 
ketogenic, 26, A71 
lactogenic, 2], A52, A211; 23, Al35, A141; 
24, A118, A121, A122, A344 
mammogenic, 2], A211; 24, A118 
ovarian, 24, A67 
prolactin, 22, Al37 
sheep, 24, A122 
studies on, 26, A69 
thyrotropic, 23, A168 
Hormones—(see also Hormone) 
action, 27, All8 
— pituitary, 27, A118; 25, A34; 30, 
60 


concentration in pituitary, 28, A68 
effect— 
of formalin on, 22, A214 
on lactation, 2], Al67 
on mammary gland, 25, A73 
on ovulation in fowl, 25, A270, A271 
on perfused mammary gland, 25, A270 
gonadotropic, 28, A65 
mammogenic, 23, A71; 27, A72 
ovarian, 2], All8; 23, A71; 29, A65 
—. 21, Al67, Al67; 22, Al21; 23, 


relation to nutrition, 2],*A99, A100 
review on, 24, A309 
role, 22, A56 
steroid, 25, All0, A272; 27, Al42 
studies on, 26, A67 
use for breeding troubles, 23, A83 
Horses— 
brucellosis in, 21, A275 
depreciation rates, 26, A24 
dried beet tops for, 24, A88 
Hose, white vs. red, life of, 23, A26 
Hotis test for mastitis, 22, A32, A88, A127; 24, 
A50, A240; 25, A192; 27, A152 
Hoton method for cocoa fat, 23, A94 
Housekeeping in dairy plant, 24, A156 
Houston, Texas, dry milk acceptance in, 29, A5 
Howell sanitary motors, 26, Ai78 
Hubbellite, cement floor surface, 24, A385 
Huddleson opsono-cytophagic test, 25, A8 
Human— 
milk—(see Milk, human) 
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milkfat, composition, 27, Al64, A179; 29, 
A3, Al64 
nutrition, milk in, 23, A25, A124 
relations in management, 28, Al4 
Humidity, effect on dry whey, 24, A127 
Huntoon hormone medium, 25, A99 
Hydriodic acid hydrolysate of casein, 24, A84 
Hydrocephalus, lethal, 26, A60 
Hydrochloric acid— 
gas poisoning from salted cream test, 25, 
Al 


in cleaners, 24, A157 
in silage, 22, A29 
Hydrogen— 
ion concentration, electrode for, 22, Al44 
peroxide— 
action on bacteriophage, 23, A145 
effect on papain activity, 24, A141 
in milk, 29, A155, A155 
solubility in butter oil, 27, A36 
sulfide— 
in rumen gases, 24, A323 
poisoning, 26, A232 
Hydrogenation of fats— 
effect on nutritive value, 24, A229 
influence on rate of absorption, 22, A56 
Hydrometry, for milk solids, 26, A81 
Hydroquinone— 
as antioxidant, 22, A97, Al02; 25, A96; 
27, A39, A183; 29, A148 
inhibitors of sperm glycolysis, 27, A32 
to inhibit oxidized flavor, 21, A183 
b-hydroxy-butyric acid— 
in ration, 21, A245 
use by mammary gland, 24, A264; 26, A150 
4-hydroxycoumarin as anticoagulant, 26, A9 
Hydroxyglutamic acid in milk proteins, 25, A191 
Hydroxyquinone monobenzyl ether as antioxi- 
dant, 27, A181 
Hydroxystearic acid anhydride from casein fat, 
21, A5l 
Hydroxytetronic acid as antioxidant, 29, A94 
17-hydroxy-11-dehydrocorticosterone, 28, A63 
Hygell, effect on shrinkage, 25, A198 
Hyodesoxycholic acid media, 26, A98 
Hyperirritability in rats, 2], A208 
Hyperketonemia, 26, A71 
Hyperthyroidism, 27, A71 
Hyphophysectomy, 26, A69 
Hypochlorites—(see also Chlorine etc.) 
action on bacteriophage, 23, A145 
for sterilizing milk tanks, 28, A104 
in food plants, 29, A186 
sanitizing efficiency, 30, A103 
theory of action, 2], A233 ' 
Hypoderma lineatum Devill, warble fly, 28, A115 
Hypoglycemia, reduction, 22, A213 
Hypophyseal— 
lactogenic hormone, 24, A118 
leuteotropin, 24, A119 
Hypophysectomized rats, 21], A267 
Hypophysectomy, 2], A209; 24, A120, A121, 
Al21, A186 
Hypophysis— 
influence on carbohydrate metabolism, 22, 
A213 
mammogenic factor in, 23, Al15 
morphology & function, 24, A379 
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Hypothalamic lesions, 30, A61l 
Hypoxanthine, 2], A69; 23, A122 
Hysterectomy, 25, A272 
Hysteresis, rennet, 29, All18 


ICE— 


at lower cost, 24, A190 
box competition, 23, A165 
cream—(see also Frozen desserts, etc.) 


accounting, 27, A6l, A199, A201; 22, 
A38, All4, A115; 23, Al7, Al8, A85, 
Al64; 24, A190 

advertising, 2], A199, A200; 22, A4, 
A109, Al49; 24, A171, A174, A295; 
25, A27; 30, A54 

agar in, 22, A135 

Alamalt, 28, A24 

and better nutrition, 25, A27 

and cookie combination, 23, A62 

and milk drinks, 24, A220 

and national emergency, 25, A27 

and pastry products, 22, A4 

antioxidants—(see Antioxidants) 

army as user of, 25, A23, A25 

as food, 25, A27; 26, A63; 29, A123 

asparagus flavor, 23, Al57 

at fountain of tomorrow, 29, A38 

auditing, 28, A55 

autumn specials, 22, A4 

Avenex in, 2], A64, A281; 22, A113, 
All6; 26, A139 

avocado, 2], A64 

B. coli control in, 22, A41 

bacterial— 

contamination, 2], A65 

content, 2], A59, A64; 22, A39, 
A40, A40, A134, A161; 23, A49, 
A50, A62, A163, A164; 24, A247, 
A300; 28, A25 

quality, ae A205, A251; 22, 

; 23, AT 

specifications of army, 26, A235 

standards, 2], A202; 22, A188; 
23, Al2, A69 

studies, 22, A90 

Bacterium coli in, 21, A64 

baked Alaska, 2], A59 

banana— 

nut, 22, A42 
puree for, 30, Alll 
bananas for, 2], A64 
bars— 
chocolate coated, 2], Al9, A252; 
24, A371 
coating for, 24, Al79 
corn syrup solids for, 24, A182 
lecithin in dipping, 27, A250 
body— 
and texture, 2], A277; 23, A173 
building with milk solids, 26, A204 
effect of serum solids on, 2], A60 
factors affecting, 25, A171 

Brazil nuts for, 22, A38 

brick, 24, A179; 26, A218 

British consumption, 2], A63 

bulk, sales, 22, A41; 29, A124; 30, A54 


business— 
roadside, 29, A179 
showmanship, 2], A282 
tax problems, 2], A75 
what’s around corner, 2], A75 
wholesale, history, 23, A165 
butter— 
for, 22, A36, All3; 23, A45; 29, 
A59; 30, A152 
oil for, 30, A152 
pecan, 22, A38, A162 
butterfat— 
differentials, 2], A202 
rationing for, 26, A64 
substitutes for, 24, A143 
butternuts for, 22, A38 
butterscotch flavors for, 24, A299 
cabinets-— 
compressor for, 23, Al29 
costs, control, 27, A200 
development, 23, A159 
distributing, 30, A22 
for frosted foods, 22, A133 
history, 23, Al65 
improvements in, 23, A100 
maintenance, 22, A113, A150, 
A150; 23, A126 
mechanical developments, 23, A58 
moisture control, 24, A60 
operation, 22, A78 
patent on, 30, A127 
pooling service, 27, A83 
servicing, 23, A128 
supply, 29, A129 
use for frosted foods, 27, Alll 
cakes, 24, A217 
can, 22, All0 Alll, All4 
cans, paper, history of, 23, Al65 
caramel— 
flavor, 24, A334 
fudge, 27, AS 
carboxylic acid in, 30, A150 
carboxymethylcellulose in, 30, A126 
carload shipments, 2], A6 
carotene fortification, 24, A370 
carry-home— 
packages, bags for, 23, A97 
sales stimulation, 23, A207 
casein in, 24, A95; 26, A219 
cashew nuts for, 22, A38 
cellulose gum for, 29, A125 
cereal— 
cream type, 24, A298 
products in, 26, A137, A138, A139, 
A204; 27, A5l1, A128 
cerelose in, 2], A205 
characteristics, effect of cocoa on, 23, 
A25 
checking in hardening room, 22, A38 
chemical analysis, 22, A90 
cherries for, 24, A300 
cherry—24, A335 
custard, 2], A5 
pecan, 21, A5 
chocolate—2], A5 
bars, lecithin for, 27, A250 
coatings, 23, Al26; 24, A179; 25, 
Al71; 26, A35 
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ICE—(ctd.) 


conserving sugar in, 25, A311 
consumer preference, 23, A48 
directions for, 30, A9 
discussion on, 22, A131 
flavor for, 23, A25, A6l 
in Vienna, 2], A249 
lecithin in, 29, A38 
manufacture, 24, A54 
marshmallow, 27, A5 
problems in, 28, A32 
ruling on, 23, A208 
sugar content, 29, Al3 
used in, 24, A92 
citrus flavorings in, 24, A299 
classification ratings, 2], A6 
coated, ruling on, 23, A208 
coating, chocolate 26, A20 
coatings, substitute oils for, 26, A18, 
A49 
coconut, 2], A64; 24, A334 
code of U.S.P.H.S., 24, A297 
coffee, 21, A249; 24, A176, A335 
coliform content, 2], A37; 22, A113; 
23, A7, A49, A50, A62, A162, A163; 
24, A65, A300; 25, A81; 28, A235, 
A55; 29, A201 
color— 
bacterial content, 2], A36, A65; 
23, A7 
consumer preference, 22, A77 
relation to flavor, 30, A98, A98 
selection, 24, A370 
testing, 25, A25 
colors— 
mold content, 2], A65 
preparation, 22, A78 
preservation, 2], A64 
combinations, 2], A5 
commercial, 29, A71, A97 
commodity rates, 21, A6 
composition, 27, A7l, A157, A170, 
A251; 22, A110 
condensed milk for, 22, A186 
consumer— 
acceptance, 2], A170 
demand, 22, Al49 
education, 23, A59, A160; 24, A63 
guide, 24, A217 
preference, 2], A157, A203, A204, 
A205; 22, Al7, A77, All0; 23, 
A48; 28, A39 
relations, 22, Al08; 24, A299 
solicitation by mail, 23, Al6l 
survey, 22, A41, A42; 30, Al27 
consumption, 2], A62; 23, A59; 24, 
A55, A56; 25, Al24; 26, A88, A218; 
29, Al27 
containers, sanitation, 23, Al64 
contamination, 22, Al13 
control, 21, A62; 23, A48 
copper content, 27, A198 
corn— 
starch in, 22, A42, A135; 24, A369; 
, A39 


sugar in, 23, A156; 24, A367, 
A368 
sweetners in, 24, A215; 30, A149 


syrup in, 24, A143, A180, A182; 
25, A311; 28, A115; 29, A8 
cost— 
accounting, 24, A54 
control, 23, A8; 26, A167 
distortions, 22, Al15 
studies, 30, A52 
costs— 
factors affecting, 22, A150 
how to figure, 2], A205 
influence of new products on, 22, 
All4 
of manufacture, 25, A24, A25 
rising, 24, A332 
trends in, 23, All 
counter freezer—21], A63 
bacterial counts, 22, A134, A162 
problem, 26, A235 
sanitation, 27, Al82; 22, A89; 24, 
A65 
survey on, 23, Al64 
cream storage for, 22, Alll, Alll 
crystalline structure, 27, A170 
cultured, 25, A255 
cups, merchandising, 2], A280 
Currents, 22, A107 
“Custom-Made”, package, 23, A62 
customer survey, 30, A127 
dealer— 
analysis, 24, Al2 
complaints from, 2], A66 
dynamite, 24, All4 
price education, 30, A127 
training, 26, A140 
work with, 24, A171 
decorating, 24, A217 
defects, 2], A6 
definition, 24, A177; 30, Alll 
deliveries, economies in, 26, A37 
delivery—(see also Ice cream distribu- 
tion) 
costs, 23, A99; 24, A220 
economies in, 26, Al9; 29, Al24 
equipment, 24, A93 
in wartime, 25, A171; 26, Al9 
influence on quality, 23, A100 
problem, 25, A26 
system, costs of, 24, A218 
dextrose in, 23, A62, A192 
diabetic, 27, A253; 23, A44; 25, A105 
dipper— 
contamination from, 22, Al62; 23, 
A7 


sanitation, 2], A204, A249; 22, 
A42, Alll 
sinks, bacteria in, 22, A42 
water, bacteria in, 2], A36; 23, A7 
dipping— 
quality, 27, A170 
temperatures, 29, A198 
diseases transmitted thru, 24, A297; 
25, A222, A250 
disher, scoop-type, 30, A172 
dishes, sanitation, 217, A311 
dispenser, health, 2], A312 
dispensing— 
machines, 2], Al18 
sanitation, 2], A249, A311; 22, A6; 
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23, Al64; 25, Al68 
utensils, sanitation, 27, A65 
distribution—(see also Ice cream de- 
livery) 
costs, control of, 23, A76 
future of, 28, A54 
selective by Cardani, 23, A62 
small stops problem, 23, A209 
with frosted foods, 22, A7 
dried— 
egg yolk in, 23, A8; 24, A56; 27, 
A154; 30, A153 
eggs in, 29, Al3, A125 
skimmilk in, 22, A130 
dryness, 25, A197 
eating condition, 2], A62 
effect of egg yolk powder on, 23, A8 


ege— 
solids for, 23, A8; 29, A9 
yolk in, 22, A77, A78, A135; 23, 
A8; 29, A59 
yolks in, 26, A20 
eggs in, 2], A68; 29, A130 
employee frauds, 24, A174 
employees, training, 2], A65 
emulsifying agents for, 30, A21, A52, 
A188 


English— 
toffee flavor for, 24, A299 
walnuts for, 22, A38 
epidemics thru, 25, A222—(see also 
Ice cream, diseases—) 
equipment— 
cleaning compounds for, 25, A289 
contamination from, 23, A7 
sanitation, 2], A36; 26, A49 
sterilizing, 23, Al62; 24, A53 
washing, 23, Al62; 24, A53; 25, 
A257 
Escherichia-aerobacter group in, 22, 
All13; 23, A162, A163; 28, A55 
evaporated milk for, 22, A186 
factories, power costs in, 22, Alll 
fancy— 
form “Fotos”, 25, A104 
forms, 24, A63, A217 
large scale production, 21, A252 
with continuous freezer, 25, Al68 
epee tunnels for, 30, A97 
at— 
acetyl values, 2], A197 
content, 22, A77; 23, All; 25, 
A221 
physical constants, 2], A197, A198 
standards, 26, A137 
tests, 27, A181; 22, A203 
filberts for, 22, A38 
first American, in New Orleans, 29, A9 
fitting in Food & Drug Act, 24, A176 
“flake” cream in, 28, A30 
flavor—(see also Ice cream flavors) 
defects, 21, A6, A60; 25, Al42 
drives to build sales, 2], A66 
effect of serum solids on, 2], A60 
fresh, 24, A147 
importance, 24, A251, A334 
improving, 30, A98 


preferences, 24, Al2 
recipes for autumn, 2], A63 
relation to color, 30, A98, A98 
scoreboard, 26, Al8 
flavoring materials, 2], A60; 26, Al9 
flavors—(see also Ice cream flavor) 
bacterial standards, 2], A204 
best selling, 27, A205 
cost, 24, A173 
discussion of, 22, Al62 
for, 30, A4, A2l 
preparation, 22, A78 
selection & use, 24, A371 
testing, 25, A25 
Florida requirements, 26, A235 
flours in, 28, A39 
fluid cream substitutes for, 29, A59 
food value, 25, A27, A27, Al67 
formulas, 23, A44; 28, All5, All6 
fountain—(see Ice cream soda foun- 
tain) 
freezer—(see also Ice cream freezers) 
efficiency, 22, A148 
history, 23, Al65 
patent on, 30, A72 
situation, 29, A129 
freezers—(see also Ice cream freezer) 
continuous, 23, Al2, A45, A46; 
25, Al68; 28, A52, Al45 
development, 24, A97 
freezing— 
dilatometer checking, 2], A159 
effect on texture, 24, A332 
factors influencing, 2], A159, A312 
ice separation in, 28, All5 
modern, 23, A46, A97 
French—23, A62 
consumption, 2], A63 
egg yolk in, 26, A20 
vanilla, 27, AS 
fresh-frozen, 24, A147 
freshness, 22, A113 
Frodex in, 29, A8 
frozen— 
condensed milk in, 22, A35 
cream for, 22, A163; 24, A181; 25, 
A314; 29, A59; 30, Alll, A152 
fruit for, 21, A279; 23, A192; 29, 
A75 
fruit— 
bacterial quality, 22, A37 
cake, 2], A59 
flavors, 23, A179; 30, A151 
injections in, 24, Al77 
pie, 27, A59 
products in, 22, Al6l 
pulps in, 23, A78 
purees for, 30, A6 
sampling, 24, A64 
selection, 22, A37 
testing, 23, Al6l 
varieties for, 28, All 
vs. vanilla, 27, A202 
fruits— 
bacterial standards, 27, A312 
used in, 2], A279; 22, A78; 23, 
A209; 24, A335; 25, A28; 26, 
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A35, A36; 28, A169; 30, A4, 
A21, A172 
fudge flavor, 24, A334 
function of sugar in, 25, A198 
gallonage, statistics, 24, A59 
glassware, sterilization, 22, A113 
glycerol— 
diester in, 30, A150 
monostearate in, 30, A153 
grape meringue, 2], A64 
grenadine flavor for, 24, A299 
hardening— 
developments in, 30, A150, A151, 
Al5l 
effect on texture, 24, A332 
in wind tunnel, 30, A173 
room, 21, A202; 22, A38; 23, A46, 
A159; 29, A126 
Hawaiian fruit salad, 22, A42 
hazelnut in Vienna, 2], A249 
health aspects, 2], A63; 22, All6 
high solids, 24, A58 
history, 23, A58, Al64, Al65; 30, A5 
home— 
consumption, 28, A53 
delivery, 2], A246 
sales, 29, A124 
homemade— 
gastro-enteritis from, 22, A183 
study of, 24, Al46; 26, Al 
homogenized cream for, 29, A59 
honey in, 24, A369; 25, A170, A199; 
28, A128 
honeydew, 2], A64 
household refrigerators for, 21, A62 
ice— 
chocolate cake, 21, A59 
formed in, 2], A312 
lump formation in, 23, A1l2 
tray package, 21, A62; 22, A43 
ices injected into, 27, Alll 
imitation, 23, Al2; 26, A236 
importance in dairy industry, 30, A85 
in home-made desserts, 22, A4 
in last war, 25, Al69 
in New Zealand, bacterial content, 28, 


in wartime England, 24, A337; 26, A93 
India gum in, 22, Al35 
industry— 

and frozen foods, 30, A56 

as affected by dairy situation, 23, 


A58 

book on, 30, A65 

British, in wartime, 24, Al47 

cooperation with equipment mak- 
ers, 30, A85 

cost reductions in, 30, A83 

frozen foods in, 22, A149; 27, 
A126; 29, A27, A98 

in wartime, 26, A93 

history, 23, A58, A164, Al65 

importance, 25, A310 

in Canada in wartime, 27, A5l 

in England under fire, 24, A337; 
26, A93 


in Europe, 21, A63 


in 1939, 23, A59 

internal audit control in, 23, A85 

open letter to, 2], A66 

organization building, 22, A108 

progress in, 23, A128 

public relations, 22, A108 

refrigeration in, 2], A251 

safety program, 2], A313 

sanitary problems of, 22, A42 

showmanship in, 2], A246 

statistical bureau, 2], A199 

trade barriers, 25, A60 

wage-hour law in, 25, A170 

ingredients— 

bacterial quality, 27, A59, A64, 
A202, oe, Bs A6, A7; 23, 
A998; 24, 

costs, 24, A3s2, 5s, A24; 29, A38; 

, A52 

effect on quality, 21, A277; 23, A62 

for winter, 30, A152 

processing, 25, A222 

procurement, 26, 


A49 
public health aspects, 22, A186, 
A187 


regulations governing, 25, A256 
standards for, 23, A48, A69, A79 
storing, 29, A198 
treatment, 22, A187 
under rationing, 24, A369 
wartime, 26, A168 
International Association, activities, 
1, Al8, A61; 25, A22 
interstate barriers, 23, A99 
invert syrup for, 27, A20 
inverted sucrose for, 24, A143 
investigations, movies in, 2], A157 
judging, 23, A173; 24, Al24; 25, A142 
keeping quality, 27, A170 
laboratory, 27, A202; 23, A78 
lecithin in, 25, A198; 26, A17 
legislation, 21], A61 
liquid sugar in, 2], A280; 29, Al0; 30, 
A188 
literature on, 30, A126 
low— 
lactose milk solids in, 22, A77 
price package, 28, A3l 
sugar in, 29, Al26; 30, A8& 
manufacture— 
cost controls, 23, A8 
in wartime, 24, Al43 
practices in, 24, A369 
sanitary aspects, 2], A59 
manufacturer— 
attitude on frosted food, 23, A9 
competition for, 23, A163 
faulty practices, 2], A66 
frosted foods for, 22, A7; 23, 
Al64 
frozen food business, 21, A310, 
A311; 23, A49; 29, A9 
industrial relations, 22, A43 
manufacturing— 
problems, 29, A125 
procedure, 22, A211 
marble, fruit for, 30, A6 
marbled, 28, Al2 
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margarine in, 24, A369 
markets for, 25, A24 
melon, 21, 
melt-down properties, 24, A172 
melting test, 27, Alll 
merchandising— 
aim, 24, Al71 
at a profit, 23, A79 
at soda fountain, 27, A246, A252 
by A & P., 30, A98 
by Walgreens, 2], A65 
color in, 22, Al09 
Council, 21, A25 
counselors data chart, 21, A278 
course, 25, A172 
displays, 21, A66 
drives, 24, A251 
hints, 24, A336 
in drug stores, 23, A160; 24, A332 
in super markets, 30, A55 
in wartime, 27, A 
innovations, 24, A219 
Institute, 21, Al8, A6l; 22, A43, 
Al07; 23, A25, A58; 29, A39 
methods, 23, A59 
on retail dairy routes, 2], A65 
packages, 2], A280 
possibilities, 22, A109 
power of sanitation in, 30, A56 
principles, 24, A188 
program, 21, 
quotient test, 24, A218 
streamlining, 24, A175 
through retail store, 22, All2 
trends in, 30, A84 
use of menu in, 24, Al76 
microbiological analysis, 22, A187 
microscopic examination, 21, A170 
milk— 
as ingredient, 22, A4 
products, rationing, 26, A64 
shortages affecting, 26, A64 
solids for, 26, A139, A204; 27, A76, 
A9%6 
Minnesota test for, 26, A236 
mint flavor, 24, A334 
mix— 
abnormal, 30, A186 
acid content, 23, A98; 25, A255 
acidity, standardization, 25, A255; 
27, A50O 
bacterial content, 21], A64, A253; 
22, Al61; 24, A65 
bottled, 23, A163 
calculation, 2], A252; 27, A97; 
28, A24 
canned, 22, A90; 23, A163 
carob bean in, 22, A77 
components, 2], A159 
composition control, 23, A98 
concentrated, 30, A149 
condensed, 23, A163 
continuous flow system, 22, A36 
coolers for, 23, A46 
—— freezing & packing, 23, 
9 


dextrose in, 22, A77 


dry, 23, Al63; 28, All6; 29, A59, 
A74; 30, A4, "A20, A33, A82, 
A149 
effect of copper on, 2], A6 
egg solids in, 27, A250; 22, A163; 
26, A203 


fat content, 27, A191 

for home use, 22, A90; 23, A163 

gelatin in, 2], A248 

health control, 2], A63 

homogenization, 2], A205; 23, 
A49; 24, A59, A95; 25, A24, A58 

homogenizers for, 23, A46, Al65 

in vacuum pan, calculation, 21, 
A60 


ingredients, 2], A205; 22, AZ, 

A211; 23, A45 

irradiated, 24, A364 

machine for preparing, 28, Al48 

a, 23, A46, A98; 24, 
62 


new process for, 23, A45 

nuts in, 2], A64 

pan condensed, 23, Al63 

pasteurization, 2], A62, A158, 
A182; 22, A188; 23, A45, A49, 
Al62; 24, A150, A247, A300, 
A304, A376; 25, A176; 26, A235 

pasteurized, recontamination, 22, 


phosphatase test of, 27, A158; 22, 
A52; 23, Al62—(see also Ice 
cream phosphatase test) 

processing, 2], A277 

properties, 2J, A248 

protein stability, 24, A62 

salt balance, 23, A77 

sanitary aspects, 2], A207 

serum solids in, 24, A53; 26, A36 

shipping control, 2], A62 

sodium— 
alginate in, 27, A224, A248 
caseinate in, 23, A46 

solids analysis, 21, A203; 24, A125 

sonic vibration on, 21], A205, A224 

stabilizers, 30, Al87—(see Stabi- 
lizers) 

standardization, 2], A252; 22, 

A131; 23, A9 

sterilized, 22, A90 

vacreation, 24, Al80; 30, A35 

vacuum processing, 2], A67; 23, 
A45; 26, A36; 3 

viscosity, 21, A68; 23, ” A142, A207; 
24, Al45 

wartime, 26, A137, A138 

weight per gallon, 26, A2] 

= capacity, 22,- A211; 23, 


6 

mocha flavor, 27, Al84 

molds, with continuous freezer, 25, 
Al68 

motion picture studies on, 24, Al72 

nectarine for, 25, 

neutralizers in, 27, Al06 

nougat, 21, A249 

novelties, 21, A246, A252, A280; 24, 
A248 A235 
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nut—(see also Ice cream, nuts for) 
preparation, 2], A64 
roll, 21, A59 
sampling, 24, A64 
selection for, 22, A37, A38 
testing, 23, Al6l 
nutritive value, 22, All6; 29, A123 
nuts for, 22, A78; 24, A334; 29, A198; 
30, A4, A21, A53 
oat flour in. 27, A6, A68, A250; 22, 
A39, All3; 26, A138, A139 
oatgum in, 30, Al8 
office costs, 21, A201 
official control, 27, A62 
oranges for, 2], A64, A65 
ordinance, 22, A133 
overrun, 22, A89, A188, A211; 23, Al0, 
A69; 24, Al73; 27, Al27 
oxidized flavor, 21, A6, A197; 22, A39, 
All6; 23, A45 
package— 
Darlene, 21, A5 
goods, 21, A312 
packaged— 
color & design, 22, A7 
effect on sales, 21, A6 
factory-filled, 22, A7 
future of, 28, A53; 30, A¥9 
handling, 30, A98, A98 
improving, 30, A82 
insulated bags for, 23, A97 
making, 30, 2 
merchandising, 21, A280 
postwar survey on, 28, A32 
pricing, 21, A251; 28, A33 
sales, 22, All4; 30, A56, A110 
shrinkage, 27, A278; 23, A192 
standards for, 23, A49 
paper containers for, 22, A110; 23, 
Al2, A49; 24, A250 
peach, 24, A335; 25, A27 
peaches for, 21, A64, A65; 22, A37 
peanuts for, 22, A38 
pear, 2], A64 
pecan, 24, A333 
pectin in, 22, A135 
pectinized syrups in, 27, Alll 
penicillin in, 29, A126 
persimmon, 21, A64 
phosphatase test, 22, All3, A194; 23, 
A49, A50; 24, A65, Al50—(see also 
Ice cream mix, phosphatase test.) 
physical properties, 27, A170 
vies. 23, Al79; 24, A217; 25, A58, A59, 
60 


pine nuts for, 22, A38 
pineapple, 22, A37; 23, A127; 24, 
A300, A335 
pint package sales, 30, A56 
pistachio, 27, A5; 22, A38, A42 
plant— 
accounting system, 24, A174 
air conditioning, 21, A7 
brick & specialty departments, 22, 
All4 
cold storage lockers in, 22, A134; 
26, A55; 28, A31 


compressed air in, 28, Al44 

concrete in, 27, A83 

construction, 29, Al26 

conversion to frozen foods, 26, 
A55: 27, Al0 

design, 21, A7 

development, 23, A165 

economies in, 26, A167 

efficiency, 22, All4 

electrical equipment, 24, A57 

employer-employee relations, 21, 
A75 


equipment, 22, A150; 23, A49; 
26, A24; 28, A24 

evaporators in, 30, A7 

expense, 24, 73 

floor plans, 27, A60 

health regulation, 27, A63 

inspection service, 22, A40, A40 

labor, 22, All4; 24, A177 

layout, 21, A7; 23, A44, A46 

legal problems, 21, All 

maintenance, 23, A157 

management, 24, All6 

operation, 23, A98, Al65; 29, Al2 

paint, 2/, Al9; 23, Al64 

permits in Alabama, 22, A162 

planning, 30, A53 

pointers on, 28, A115 

power costs, 23, Al63; 25, A102, 
Al04 


processing fruits & vegetables in, 
26, A218 
quality control in, 27, A181 
records, 23, A9 
sanitation, 22, A39, A40, A40, A42, 
All3; 23, A69, A163; 24, A65, 
A65, A178 
seasonal labor needs, 23, A161 
small city, 21, A249 
water supply, 23, A172 
plastic cream for, 21, All, Al9, A215; 
29, A59; 30, A70, A152, A183 
pops, coating for, 28, A32 
preserved fruits for, 30, A53 
= problems, 21], A5; 24, A333; 30, 


127 
problems, 21, A300; 28, A23 
production— 

economies, 26, A168 

—— in, 23, A98; 24, A175; 30, 


A 
figures on, 21, A60; 24, A59, A295; 
29, A124 


products costs, 22, All4 
properties, 25, A255 
public health standards, 23, A48 
pumpkin, 27, A59, A64 
quality— 
control, 21, A181; 23, A62, A98; 
28, A87 
discussion on, 24, A297 
factors influencing, 21, A198, 
A198; 23, A100 
improvement in Indiana, 27, A205 
in California, 22, A40 
in New York, 22, A40 
in wartime, 28, All 
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raspberries for, 21, A65 

raspberry, 24, A335 

rationing, 26, A140 

raw materials for, 23, A45 

reduced carbohydrate content, 23, A4 
refrigeration equipment for, 21, A67; 


regulations, 21, A63, A251; 24, A146, 
‘A176 


rennet in, 22, A135 
research on, 2], A5, A205: 25, Al03 
restrictions in England, 26, A88 


retail— 
dairy route sales, 21, A65 
pails & cartons, 23, A208 
prices, 25, A170 
stores, 27, A199, A204, A247; 22, 
All4, A131, A132; 23, AT, "A61, 
A157, A158, A160: 25, A26; 27, 


Al0 
outlets, 27, A59 
retailer, helping, 24, A295 
Revel, 24, Al77: 26, Al6 
ribbon, 24, A371; 25, Al02; 26, Al6; 
29, A75 
ripple, 27, Alll; 30, A6 
route report, 23, A63 
routing orders, 2], A6 
rulings, Food & Drug, 23, A208 
sales—(see also Ice cream, selling) 
accounting, 23, A63 
analysis, 2], A199 
at food chain stores, 29, A39, A39 
at frosted food outlets, 22, A38 
at locker plants, 29, A9 
at soda fountains, 29, A39 
building, 24, A171 
by weight, 30, A23 
campaign, 23, A127 
competition, 23, Al65 
consumer relations, 23, A207 
data on, 25, A222 
expanding. 28, A145 
figures, 30, A100 
fluctuations, 24, A369 
for home consumption, 29, Al24 
in bulk, 30, A54 
in Canada, 26, A88, A234 
in food stores, 30, A99, A189 
in frozen food stores, 30, Al0 
in home, 25, A24 
in pint packages, 30, A56 
in retail markets, 30, A22 
in super-markets, 30, A22, A55 
in wartime, 27, Al0; 29, Al3 
increasing, 23, A159; 24, Al45 
index, 27, Al8, A298; 22, A42, 
Al1l4; 23, A61, A96, A208; 24, 
A217, A296; 25, A23 
loss, analysis, 23, A86 
on retail milk routes, 30, A56 
outlets, data on, 2], A278 
postwar, 28, A54 
problems, 2], AS 
promotion, 21, A206, A278; 25, 
A258 


report on, 24, A335 


seasonal variations, 22, Al48 
single- vs. many flavors, 2], A66 
staff, 24, A218 
study on, 24, Al2 
super-market competition, 28, A176 
survey, 24, A220 
trends, 24, A93, A336; 30, A54 
vending machines for, 30, A84 
vs. mileage, 24, A60 
volume dividend price, 21, A66 
salesmanager’s job, 24, Al72 
salesmanship, 2], A246; 22, A108 
sampling, 23, Al61; 24, A64 
sandiness, 22, Al20, Al62; 24, A25; 
25, A168 
sandwich, 23, A208 
sanitary— 
control, 24, A367 
dispensing, 25, Al68 
quality, 23, A50, A79 
regulations, 22, A42 
service, 30, A56 
sanitation, 27, A36, A59, A62, A63, 
Al81; 22, AG, A39, A89, A133, A161; 
23, All; 24, A65; 25, A222, A256; 
26, A234; 27, Al27 
science of making, 24, A297 
scoops— 
sanitation, 27, A65, A249, A311 
triple, profits from, 27, A311 
scoring contests, 23, A65 
sediment in, 22, A187; 30, A149 
selling—(see also Ice cream, sales) 
by dispensers, 27, A1l8 
by weight, 28, A145 
custs, 27, A200 
program, 2], A246 
with cakes, pies, etc., 22, A4 
serum solids for, 27, A60, A205; 23, 
Al62; 27, A51, A51 
service, sanitation, 22, A42 
serving— 
at soda fountains, 22, A107 
—, 21, A170, A204; 22, 
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sherbets injected into, 27, Alll 
shrinkage, 2], A278; 23, A47, A77, 
A192; 24, A297, A297; 25, A197; °28 
A28; 29, A7; 30, A53, A53, A81, A98, 
A126 
simplified practice report on, 2], A62 
single service, 22, A131 
skimmilk for, 23, A142; 24, A330 
slices, 30, A20 
smoothness, 24, A336 
soda— 
chocolate, making, 24, A56 
fountain—(see Soda Fountain) 
spoon rest for, 30, A83 
sodium alginate in, 21, A205, A279; 
24, A182; 30, Al8 
soft, 23, A45 
“Sogo”, 21, A5 
sorghum in, 2], A5 
soya lecithin in, 26, Al7 
bean flour in, 24, A369; 25, A62; 
26, A138 
special flavors, 22, A42 
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ICE—(ctd.) 


specialties, 21, A59, A246, A253; 22, 
A4, Al8, A150; 23, A58 

specific gravity, 27, A127 

spinach flavor, 23, A157 

spotlighted by A. & P., 30, A98 

stability, 27, A158, A170; 24, Al72 

stabilization, 21, A279 

stabilizer—(see Stabilizer) 

stale flavor, 21, A251, A280 

standard of identity, 24, A177 

standards, 22, A40, A40; 26, A88, 
A234; 29, A127; 30, Alll 

staphylococcic food poisoning thru, 26, 
Al6 


ox in, 24, A94; 25, A62 
statistical bureau report, 22, All4 
statistics, 27, A6l 
storage, 23, Al00 
stores—(see also Ice cream retail 
stores) 
air conditioning, 21, A59 
customer survey in, 30, Al27 
equipment, 23, A6l 
frosted foods in, 22, A41 
operation, 22, A78, All2 
outlook for, 22, All4 
planning, 30, A55 
retail, 24, A61; 30, A153 
sales, 24, A171 
strawberries for, 21, A65; 22, A37, 
Al6l 
strawberry, 2], A5, A197, A249, A250, 
A278; 22, A37, A39 
substandard, 24, A298 
substitutes in, 25, A62 
sucrose substitutes for, 24, A143 
sugar—(see also Ice cream, sugars, 
etc.) 
content, 22, A77; 23, A156; 26, 
All5; 29, Al2, A126 
in liquid form, 21, A280 
saving in, 26, Al7 
sugars for, 22, All3; 23, A160, A161; 
24, A295, A298; 25, A258; 29, A126, 
A126 
sundae toppings, 22, Al8 
—— condensed milk in, 25, 
Al0 


Bm... of small ~ 21, A36 
survey in Kansas, 2 3, Al64 
sweet potato flour in, "28, A24; 29, All 
sweeteners, 23, A127, A192; 24, A60, 
A96, A143, A171, A295, A298, "A299; 
25, Al28, A197, A199, A255, A259, 
259, A311, A311; 26, A49, A167, 
Al68; 29, A8, Al28; 30, A149, A188, 
A189 
sweetose in, 23, A157, A192 
Swiss, consumption, 21, A63 
syrup injections in, 24, Al77 
syrups-— 
bacterial standards, 21, A312 
for home use, 22, Al8 
tarts, 25, Al02 
technical literature on, 29, A125 
testing, 23, A62, Al61 


texture, 2], A60, A159; 23, A46, A157; 
24, A332 


total solids, 22, A89; 24, A219 
traffic problems, 2], A6 
transit privileges, 21, A6 
transport refrigeration, 24, A174 
truck— 
bodies, 22, A188; 23, A129, A158 
checking, 22, A38 
costs, 2], A200 
equipment, 25, A274 
maintenance, 22, A52 
mileage, 26, Al9 
refrigeration, 23, A159; 28, A106 
trypsin in, 27, A281 
tunnel freezing, 30, A97 
types, consumer preferences, 2], A203 
uniformity, 21, 
vanilla—(see also Vanilla) 
analysis, 22, A90 
bacterial content, 23, A7 
consumer preference, 21, A157; 22, 
Al7, A77 
in Vienna, 2], A249 
oxidized flavor, 22, A39 
. quality, 21, A170 
vs. fruit, 21, A202 
variegated, 24, A250, A250; 25, Al02 
vegetable— 
fiavor, 23, A157 
oils & fats in, 24, A369; 26, A137 
vending machines, 21, A59; 30, A84 
Viennese, 21, A249 
vital to farm economy, Fa A310 
vitamin content—(see Vitamin A, etc.) 
vitaminized, 29, A75, A97 
wartime, 25, Al69; 26, Al67; 27, A51; 
28, All, A115 
“svave” flavors, 24, A371 
weekend specials, 24, A64 
weight, 23, Al2; 24, A173, A219 
wheat flour in, 26, A138 
whey in, 26, A8; 27, A97 
whipping agents for, 30, A187 
winter sales, 22, A42; 24, A295 
with AEF in ETO, 27, A82 
with limited milk solids, 28, A39 
World War I, 25, A169 
year’s work of IAICM, 25, A6l 
crystal form, for milk crates, 23, A210 


development, 22, A133 
in ice cream industry, 23, A58 
uses, 22, A133; 23, A159; 24, A249 
Flak—, 23, A210 
grape, 21, A64 
aais machines, 25, A77 


a on, 27, A253 

fat test of, "22, A203 

formula for, 24, A219 

frosted malted, 21, A252 

ice formed in, 21, A312 

in milk shakes, 2], A181 

ntix from ice cream mix, 2], A252 
place in dairy industry, 25, A129 
sales in wartime, 29, Al 

wartime regulation, 28, A24 
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ICE—(ctd.) 
mint, 2], AS 
packing for milk crates, 23, A210 
pineapple, 21, AS 
plant problems, 22, A84 
raspberry, 2], AS 
strawberry, 21, A5 
tray package of ice cream, 22, A43 
Ices—(see also Ice, grape, etc.) 
acids for, 26, A36 
chemical flavor in, 27, A128 
citric acid in, 24, A335 
color declaration on, 23, A208 
corn— 
sugar in, 24, A367, A368 
syrup in, 24, Al43, A180, A182 
sweeteners in, 24, A215 
custard, in England, 26, A93 
defects in, 21, A6; 24, A296; 26, A140 
definition, 24, Al77; 30, Alll 
flavoring materials for, 21, A6 
flavor defects in, 2], A6 
formulas for, 26, A140, A140 
frozen water, 24, A248 
fruit puree for, 30, Al51 
fruits for, 26, A36; 30, A21, A152 
future of, 27, A83 
high quality, 27, A9 
improvement in, 24, A334 
in packages, 28, A33 
injection into ice cream, 27, Alll 
liquid sugar in, 30, Al88 
manufacture, 2], A60, A310; 22, A149; 26, 
A87; 27, All3; 28, A23 
overrun, scale for, 22, A188 
pointers in making, 24, A296 
production, 26, A87, A140 
quality, 21, A6é 
review on, 28, A98, A144 
sales in wartime, 29, Al3 
sodium alginate in, 2], A224 
stabilizers for, 23, A77: 24, A94, A296, 
A335: 25, Al05; 26, A85 
stabilizing, 24, A336 
standards for, 30, Alll 
sugar in, 25, Al98 
sweeteners for, 24, A60, A96, A172, A296, 
A335, A336; 30, A188, A189 
sweetose in, 23, A157 
wartime regulation, 28, A24 
water— 
curtailment, 26, A235 
for, 23, Al72 
Icing costs, 22, Al67 
Idaho— 
bull associations, 22, A87 
butter, vitamin A in, 29, A2 
dairy history, 23, A112 
ae * T, bactericidal action, 25, A209 


eensutive locker associations, 29, A188 

dairy history, 24, A379 

ice cream, bacterial counts, 2], A59 

milk production costs, 28, A170; 29, Al4 

test for fat in ice cream, 23, All 
Illumination, 26, Al52, Al85 

unization against— 

brucellosis, 25, A125 
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trypanosomiasis, 25, A282 

typhoid fever, 25, A125 
Immunology, Fundamentals of, 26, A77 
Implantation— 

effect of lactogen on, 25, A39 

for non-steroid substances, 26, A90 
Inanition, effect on— 

blood lipoids, 22, A22 

composition of blood, 22, A86 


milk— 
sition, 22, A86 
yield, 21, A123 
milkfat yield & composition, 22, A22 
response of mammary gland to hormone, 25, 
All3 
temperature regulation, 21], A268 
Inhreeding— 
effect on dairy cattle, 25, A279; 28, A77 
in Brown Swiss, 29, All13 
vs. outbreeding in Helsteins, 27, Al61 
Incense smoke, effect on bacteria, 24, A82 
Inconel for dairy equipment, 22, ‘A85. 
Incoordination in mature cows, 24, A227 
Incubation— 
temperature, studies on, 23, A21, A131; 26, 
A98, A101; 30, A180 
test of butter, 23, A220 
Incubator, inexpensive, 25, A119 
Index— 
author, of Abstracts, 2], A317; 22, A217; 
23, A233; 24, A389; 25, A331; 26, A241; 
27, Al87; 28, A179; 29, A209; 30, A193 
subject, of Abstracts, 2], A331; 22, A229; 
23, A245; 24, A411; 25, A351; 26, A255; 
27, A199; 28, A189; 29, A219; 30, A205 
India— 
cattle breeding i in, 30, A164 
dairy statistics, 21, A242 
gum in ices & sherbets, 26, A140 
milk in diet of, 21, A242 
Indian Indigenous. Milk Products, 24, A234 
Indiana— 
ice cream quality campaign, 2], A205 
milk markets, 202 
supply & use of milk for, 25, A203 
Indicator— 
Edin’s, 24, A89 
paper for pH, 23, A151; 29, A191 
Induction period, fatty oils, 24, A286 
Industrial— 
milk service, 24, A305 
relations, 22, A43 
Infant—(see also Children and Infants) 
diet, 25, A149; 26, A201 
feeding, 21, A242, A297; 22, A34, A179; 24, 
A30, A213; 25, A290; 28, A38 
mortality in Ontario, 24, A263 
nutrition, 2], A29 
Infants—(see also Infant) 
breast vs. artificial feeding, 24, A90, A91 
newborn, hemorrhagic disease, 24, A142 
premature— 
Ca & P requirements, 26, A136 
cows’ vs. human milk for, 30, A95 
Infection, effect on vitamin A use, 27, A41 
Infra-red lamps for drying casein, 29, A119 
Infusoria in rumen digestion, 27, A42 
Inhalation 2f odors, effect on milk, 25, A43 
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Inheritance, book on, 24, Al64 
Inhibition of organisms by bacterial toxic mat- 
ter, 25, A159 
Inhibitol concentrates as antioxidants, 27, A38 
Inositol, in lactation, 25, A39; 26, A66 
Insecticides, casein in, 2], A31 
Insects— 
control in dairy plants, 21, A261; 22, Al9; 
27, Al44, Al44; 28, "A73, A164; 29, 
A158, A167, ‘A192; 30, A27, A6l, A133, 
A134, A134, A135, A159, Ai75 
in packaged foods, destruction, 28, Al21 
life cycles, 21, A261 
mechanical destruction, 27, A104 
Insemination, artificial— 
advantages, 26, A227 
associations for, 24, A7 
at Brown Ranch, 21, A307 
best time for, 23, A83 
book on, 28, A109 
conception rate, 26, A190 
conference on, 22, Al41 
development, 28, A137 
in Denmark, 2], Al39 
of dairy cattle, 21, Al31; 22, A141; 26, 
A190 


report on, 23, A211 
review on, 28, A123 
survey on, 28, A44 
transmission of trichomoniasis in, 30, Al64 
variations in semen used in, 24, A341 
Inspection— 
dairy, in wartime, 26, A180 
farm — 
fundamentals, 25, A253 
scoring in, 28, 
uniformity, 21, A227 
vs. platform, 28, Al05 
local or centralized, 29, A1l8 
milk— 
and cream, public health aspects, 25, 
A228 


and food, integrating, 28, A105 
plant, modern, 22, A93 
uniform system of, 30, A132 
of boilers, 24, Al7, A 
problems, 29. A154 
reciprocal, 25, A228, A229 
structural vs. operational, 29, A1l7 
Inspections, multiple, 30, A175 
— also Milk inspector, Sanitarian, 
etc. 
food, duties, 24, A375 
physical examination of cattle by, 24, A290 
Institute of Food Technologists, 28, A34 
Instruction for food handlers, 28, A89 
Instruments— 
for refrigeration systems, 23, Al8 
industrial, 25, A85 
use in chemical analysis, 25, A1l8 
Insulation— 
and its uses, 29, A46 
Foamglas as, 25, A297 
for refrigeration, 24, A347 
low temperature, 24, A57 
material for milk samples, 23, A132 
of cold pipes, 25, A298 
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properties & use, 29, A20 

silica aerogel, 24, A192; 30, A39 

steel for, 27, A58 

“Styrofoam” as, 30, All 

Swedish, properties, 30, A39 
Insulin— 

absorption, 26, A91 

effect of Na lauryl sulfate on, 29, A72 

zinc content, 2], A77 
Interenin, effect on mammary gland, 25, A74 
Interfacial tension, oil-water systems, 30, A80 
International— 

Association of— 

Ice Cream Manufacturers— 
accounting system, 24, A174 
activities, 21, Al8, A61; 22, A43; 

23, A25, A58; 24, A57, A64; 25, 


A22, A61 
committee report, 22, A43; 24, 
president’s address, 22, A115; 24, 


A55 
Milk Dealers— 
balanced job program, 22, A199 
committee report, 23, Al3; 24, A67 
president’s address, 2], A227; 23 
All2; 24, A68; 26, A116 
value of, 22, A196 
Milk Sanitarians, committee report, 24, 
A77: 26, A177, A178, A183, 
A234 
electric accounting machine, 24, A117, All8 
Interstate barriers, 23, A99 
Intestinal— 
absorption, 27, A209, A210; 24, A152 
flora, effect of— 
fat on, 24, A86 
milk on, 23, A56 
sulfonamides on, 26, A213 
fluids, pH, 27, A210 
hormone, enterocrinin, 2], A209 
implantation with L. acidophilus, 25, A287 
intoxication, milk for, 21, 
loops, carotene absorption, 24, A152 
tract— 
bacteria in, 29, A152 
movement of feed in, 24, A89 
Intestine of calves, length, 23, A141 
Intramine Y, wetiing agent, 24, A240 
Iodine— 
content of milk, 21, A57; 25, A56; 28, A142 
deficiency in calves, 21, A245 
factor in nutrition, 27, Al00; 25, A58 
feeding, effect on milk iodine, 23, A189; 24, 
A294 


in mineral oil for mastitis, 26, A233 
index of fatty matter of milk, 27, A231 
number of— 
butterfat, 27, A287, A290; 24, A20 
ice cream fat, 2], A198 
milkfat, 21, Al7, All0 
value of cheese fat, 21, A292 : 
tr inhibitors of sperm glycolysis, 27, 


32 
Iodoacetic acid, effect on papain, 24, A142 
Todocasein, thyroactive, 27, A71, Al4l 
lodochlorol, in reproductive — 22, Al21 
Todoform flavor in milk, 26, A 
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Ion exchange resin, 29, A175 
Iowa— 

Blue cheese, 26, Al 

brucellosis in, 26, A162, A216 

C.T.A. herd survey, 21], A128 

D.H.LA., records from, 26, A123 

State College, dairy farm records, 2], A58 
Ireland, cheesemaking in, 2], A3 
Irish moss— 

as stabilizer, 24, A175; 25, Al04; 29, Al3; 

30, A21, A187 

extracts as agar substitute, 27, A31 

in dairy products, 24, A183 

nutritive value, 25, A21 

preparation for use, 29, Al3 
Iron— 

as anti-anemia factor, 29, A6 

as milk supplement, 21, A221 

conductivity, 24, A 

content of— 

butter, 23, A206; 27, A34 
milk, 23, A76; 27, Al54; 28, A142, 
A173 


strawberry ice cream, 2], A197 
enrichment of cereals, 25, A149 
for mineralizing milk, 22, A3 
hydroxide to augment hormone, 28, A171 
in biological material, 30, A79 
in ration, 2), A98 
influence on— 

enzyme reactions of milk, 22, All6 

fat oxidation, 29, Al4l 

flavor of milk, 22, Al17, Al17, A118 
of cocoa, availability, 25, A48 
radioactive, secretion in milk, 24, A187 
relation to oxidized flavor, 21, A257 
rusty, effect on butter, 29, A140 
tinned—(see Tinned iron) 
utilization— 

factors affecting, 26, A137 

in dogs on milk diet, 23, A225 

in milk anemia, 22, Al5 

lrradiated— 
evaporated milk, 27, A29, A296; 22, A34, 
A34 


milk, 22, A212; 23, A191; 26, Alll 
yeast—(see Yeast) 
Irradiation —(see also Actinization, Radiation, 
etc.) 
apparatus, 27, A4, A52 
* effect on vitamins, 22, A213 
of concentrated milk, 2], A29 
of = 21, Al8, A262; 22, A54, A212; 28, 
97 
of skimmilk, 26, All4 
—- for vitamin D milk, 22, A160; 23, 
82 


sterilization by, 21], A155 

with ultra short waves, 25, A72 
Irradiator for milk, 22, A160 
d-isoascorbic acid & salts as antioxidants, 27, 

A94, A150 

d-isoascorbyl palmitate as antioxidant, 28, A4 
Isoelectric point of soluble proteins, 26, A159 
Isoflex, Swedish insulant, 30, A39 
Isoleucine, in caseo-phosphopeptone, 24, A284 
Isolinoleic acid, effect on fat flavor, 29, A68 
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Isotope, radioactive—(see Radioactive) 
Issoglio—Kerr test, 24, A282 
Italian— 
casein fibre, 2], A293 
cheese— 
in Italy, 28, A138 
in U. S., 24, A203; 28, A138 
varieties, making, 25, A92 
cream cheese, 23, A92 
process for casein “wool”, 21, A53 


JACKET, cooling, for milk cans, 30, A191 
Jackson & Mathews’ reagent, 22, A59 
Jamieson’s sanitation kit, 30, A44 
Jansen Dairy, conveyor switch, 2], A71 
Jansens’ thiochrome test, 24, A30 
Janus green— 

* Sate thru reproductive system, 22, 
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reduction by bacteria, 2], A271 
Japan, tuberculosis in, 25, A283 
Jaundice— 
effect on vitamin A use, 27, A4l 
milk-borne, 29, A71 
Java, Stephanofilariosis in, 22, A65 
Jaw, deformed, 27, A126 
Jean oleorefractometer values, 2], Al7 
Jensen-Kirschner number of fat, 2], A287 
Jersey— 
cattle— 
conformation, 24, A3; 25, A83 
effect of climate on; 22, A147 
growth, 25, A205 
production, 24, A3; 26, A45 
heifers, growth rates, 23, Al54 
milk— 
acidity, 29, A155 
ascorbic acid content, 23, A126 
composition, 22, Al72, A189; 30, A108 
fat and S.N.F. content, 22, A171 
for cheesemaking, 26, Y a 
fresh, acidity, 29, A155 
vitamin content, 27, Alll; 25, A142 
Jerusalem artichokes, vitamin content, 22, A27 
Job safety training manual, 29, A23 
Johne’s disease, 2], A275; 26, A61, A132 
Johnson Ice Cream Company, lockers at, 22, 
A134 
Johnsonberries, purees from, 30, A152 
Judges of food, sensitivity, 24, A226 
Judging— 
dairy— 
cattle, 23, A217; 24, A236 
products, 23, A173; 24, Al24; 25, A42, 


A142 
milk flavors, 24, A378 


for milk— 
gallon, 24, A99, Al04 
2-quart, 24, Al04 
station milk, 24, Al09 


KAFIR, ground, in ration, 27, A108 
Kale— 

calcium availability, 22, A211 

influence on winter milk, 22, A75 
Kansas— 

ice cream survey, 23, Al64 
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Kansas—(ctd.) 
undulant fever in, 25, A283 
Karaya—(see Gum, Karaya) 
Kaufman-White schema for Salmonella, 27, A61 
Kay and Graham phosphatase test, 22, A5l, 
A163; 24, A257 
Ketir, 27, A74, A155; 26, Al 
Kelp, as stabilizer, 24, A175 
Kennedy-Mansfield, cap advertising, 2], A8 
Kentucky— 
bluegrass in pastures, 26. A135 
dairy herds, udder streptococci from, 28, 
A166 
milkborne food-poisoning in, 26, A160 
pasteurization for cheese milk, 24, A281 
Kephalin content of milk, 27, Al6 
Kestner wo for drying milk, 23, A43; 26, 
; 29, A99 
Keione bodies, use in animals, 23, Al68 
Ketonemia, 23, A136; 26, A89 
Ketonuria, 26, A71, A89 
Ketosis— 
acetone body metabolism in, 25, A204 
blood studies in, 24, A2 
effect on mammary eland, 24, A264 
factors causing, 25, A214 
glucose therapy, 25, A215 
in rats, effect of adrenalectomy on, 23, A136 
ketone use in, 23, Al68 
pasture feeding in, 25, A215 
reduction, 22, A213 
relation to nutrition, 21, A98 
significance, 26, A90 
Kheer, in India, 24, A234 
Khoa, in India, 24, A234 
Kidney— 
effect of urea feeding on, 26, A133 
influence of thyroidectomy on, 21, A78 
Kjeldahl, semi-micro method, 21, Al7; 23, Al43 
Kniaseff fat test, 22, A202 
Kohler method for fat in cream, 30, A94 
Kohlrabi, vitamin C content, 26, A110 
Korean lespedeza proteins, 27, Al9 
Koschucharoff test, 22, A12, A80 
Koumiss, 21, A74, A214 
Kraft, packaging, mold on, 29, A159 
Kragel, as stabilizer, 25, A197; 26, A139 
Kreis test, 24, A282 
Kremtex, as stabilizer, 26, A138 


LABOR— 
in ice cream plant, 23, A161; 24, A177 
in wartime for farm & plant, 27, All6 
on Maine farms, 28, A175 
problems— 
in creameries, 27, A157 
physically handicapped in, 26, A86 
seasonal, 23, Al61; 24, Alll 
relations, 2], A266; 23, A70, Al06, A171; 
28, A119, A132, Al48 
requirements on delivery routes, 27, A25 
saving, 27, A29; 29, A6; 30, A37 
seasonal requirements, 23, Al61 
unions in milk industry, 23, A33 
usage in milking, 28, A58 
Laboratory— 
aids, in typhoid outbreak, 27, A62 
bacteriological, 22, A140. 
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control, 23, A28; 24, A154, A254; 25, A3l, 
Al82; 26, A172, A221, A221, A222, "A222" 
A223; 28, A13, A6l, A86, 
Al07; oy Al4 
cooperative, of Northwest, 23, A78 
dairy products control, 25, A26 
emergency, in wartime, 26, Al46 
equipment, 24, A34 
examinations of milk, 30, A141 
function, 27, A55 
in milk plant, 26, Al48 
in war areas, 26, 
infections due to Brucella, 25, A7 
manual for butter industry, 21, A47 
methods, 24, A307 
pasteurization, 24, A258, A306; 25, A63, 
A69, A262, A319, A321; 26, A237; 28, 
A75; 30, Al4, A107, A120, A182 
place in milk sanitation, 29, A132 
procedure for thermodurics, 24, A256 
program, 27, A23; 28, Al3 
research, for new foods, 25, A78 
spray drier, 27, A40 
tests, 27, A55; 30, A24, A25 
wartime functions, 26, A175 
Lactalbumin— 
as source of sulfhydryls, 23, A69 
nutritive value, 30, A171 
of woman’s milk, 21, A240 
precipitation, 27, A30 
Lactase— 
effect on milk, 27, A298 
inactivation, 24, A83 
of E. coli, 24, A82 
Lactating—(see also Lactation) 
cow, effect of— 
inanition on, 22, A22 
pituitary extract on, 22, A153 
women, milk composition, 23, A121 
Lactation—(see also Lactating) 
activity of mammary tissue, 27, A139 
advanced, effect on milk, 23, A42 
and dry period, 22, A107 
and glycemia, 2], A44 
and uterine distention, 25, A110 
capacity, 24, A3 
continuous, 26, Al4 
correction factors, 2], A223 
curve— 
effect of mastitis on, 21], A192 
of Ayrshire herd, 24, A24 
cycle, relation to lipase, 21, A273 
dietary requirements, 25, A38, A39 
early stage, oxidized flavor in, 24, A197 
effect of— 
adrenal cortical compounds on, 28, A63 
cystine on, 25, A38 
desoxycorticosterone acetate on, 24, 
A265, A311 
dietary supplements on, 25, Alll 
diethylstilbestrol on, 25, A37 
estrogen on, 25; A267, A267 
ethinyl estradiol on, 25, A325 
hormones on, 2], A167; 26, A65 
nicotine on, 25, A296 
oestrogens on, 24, A225 
ovarian & uterine nerves on, 23, A211 
pituitary extracts on, 24, 
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Lactation—(ctd.) 
pregnancy urine extract on, =. A152 
steroid hormones on, 25, 
thiamine on, 28, A66 
thyroidectomy on, 25, A136; 26, A89 
uterine distention on, 25, A36 
factor in— 
cortilactin, 24, A381 
ration, 25, A39 
factors affecting, 25, A325, A325 
hormonal inhibition, 23, ‘All4 
in cat, 2], A267 
in goat, 25, A323 
induced, 28, A159, A160, Al61, Al6l 
induction, 21, All17; 23, Al69; 28, A158, 
1 


influence on— 
composition of milk, 21, A147; 22, 
A189 


growth of rat, 2], A314 
thyrotropic hormone, 26, A69 
inhibition, 24, A344; 25, A296 
initiation—2], Al17 
by diethylstilbestrol, 25, A137 
by hormones, 27, A117; 22, A153; 23, 
A141; 27, A138 
effect of adrenalectomy on, 26, A68 
in rat, 21, All7 
mechanism controlling, 25, A267, A267, 
A268, A326 
maintenance, 27, A138 
metabolism, 24, A187 
milk protein variations in, 21, A299 
nitrogen balances in, 28, A65 
nutritional factors in, 22, A85 
performance & weight, 25, A295 
period, factors affecting, 22, A107 
promotion by l-cystine, 22, A129 
prothrombin activity in, 26, A9 
relation to— 
ascorbic acid in milk, 24, A197, A221 
carotene in milk, 24, A197 
lipase activity, 27, A143 
review on, 24, A309; 29, Al07 
role of— 
p-aminobenzoic acid in, 26, A66 
inositol in, 26, A 
stage, effect on milk vitamins, 22, A185; 


, A3l 
stimulus, 21, A123 
suppression, 24, A344, A344 
total yicld, 27, A127 
yield of protein, 2], A300 
Lactic— 
acid— 
as corrosive poison, 27, A181 
as precursor of lactose, 2], A269 
bacteria— 
action on milk, 22, A178 
activity of vitamin for, 25, A88 
antagonistic action, 22, Al02 
CO. formation by, 29, A88 
growth factors for, 25, A244 
in Cheddar cheese, 23, A38, A183 
in cheese, 23, Al83; 24, A137 
in milk, 27, A271; 22, Al76 
in Tilsit cheese, 22, A25 
lipase of, 25, A245 


nutritional requirements, 23, A37 
physiological characteristics, 25, 
A86, A87 

pure cultures, 24, A198 

respiration, 21, A285; 22, A23 

riboflavin needs, 27, A148 

specific genotypes in, 29, A205 

studies on, 22, A53 

volatile acid production, 23, A93 
casein, 27, A51, A292; 22, Al26 
colorimetric determination, 25, Al9 
composition, 23, A152 
compounds, industry in, 2], A177 
content of butter, 27, A46 
derivatives, pyrolysis, 25, A162 
fermentation, 23, A180; 25, A88; 26, 

A98 


for acidifying evaporated milk, 24, A91 
formation, mechanism, 2], A214 
from whey, 2], A30; 24, A362; 29, A4 
-glucose, arterio-venous, 2], A315 
highly concentrated, 23, A152 

in biological me 23, A40 

in blood, 21, A168 

in cheese milk, 24, A137 

in ices, 26, A36 

in ration, 21, A245 

in sherbets, 26, A36, A86; 28, A24 
in silage, 22, A29 

in synthetic resins, 24, A9 

industrial production, 22, A53 
manufacture, 2], A30, Al77; 24, A239 


digestibility, 26, A15 
powder, 22, A35; 24, Al4l 
preserving action, 25, Al 
—_- 
and use by bacteria, 21, A306; 23, 
All7 


in oral cavity, 24, A23 
method for, 23, A83 
purification, 29, A70 
recovery from solutions, 30, A47 
salts from, 25, A20 
solution, taste, 21, A72 
streptococci— 
acid producing capacity, 22, Al78 
bacteriophage, 23, A145, Ai79 
fermentation products, 23, Al45 
gas production, 22, A177 
in grass silage, 2], A34 
methylene blue reduction, 22, A23 
utilization by mammary gland, 21, A269 
bacteriotherapy, 21, A214 
esters, 23, A186 
ferments, 21, A214 
silage, thermophile in, 27, A295 
therapy, 21, 7 


Lactide in lactic acid, 23, A152 
Lactobacilli—(see also Lactobacillus) 


carbon dioxide production, 29, A88 
citric acid fermentation, 28, 
from cheese, 23, A38; 30, Al83 » 

wth factors, 23, Al79; 25, A88 
eterofermentative, 24, A23 
immunological specificity, 25, A118, A118 
in feces, 23, A56 
in grass silage, 21, A34, A35 
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Lactobacilli—(ctd.) 

in milk, metabolism, 22, A176 

in Cheddar cheese, 23, A38; 30, A183 

inoculation of cheese milk, 23, A183 

respiratory mechanism, 22, A23 

riboflavin requirements, 27, Al48 

vitamin B. synthesis, 25, A88 
Lactobacillus—(see also Lactobacilli & Strepto- 

bacterium) 
acidophilus—(see also Acidophilus) 
oy ame from L. bulgaricus, 25, 
86 


effect on phosphatase test, 23, Al; 24, 
A73 


fate in Cheddar cheese, 30, A183 

growth, 23, A76; 24, A73 

implantation in rat, 22, A95 

in intestinal tract, 23, A56 

intestinal implantation, 25, A287 

lipase tests on, 25, A246 

oral & intestinal strains, 22, ~ 

relation to L. casei, 30, Al8l 
arabinosis— 

effect in Cheddar cheese, 30, A183 

in microassay, 26, Al26; 28, A46 
brevis— 

in Brick cheese, 25, A46; 26, A105 

in silage, 24, A200 

var. rudensis, in rusty spot, 25, A305 
bulgaricus— 

action in whey, 28, A140 

culture in Cheddar cheese, 28, A37 

cultures, viability with yeasts, 26, A99 

differentiation from JL. acidophilus, 

25, A86 
“— on phosphatase test, 23, Al; 24, 
73 


fate in Cheddar cheese, 30, A183 
growth, 24, A73; 25, A87, A87 
heat resistance, 26, A101 
implantation studies, 22, A95 
in intestinal tract, 23, A56 
in lactic acid production, 21, A30; 25, 
A87, A87 
respiration, 25, A87 
skimmilk cultures, dried, 30, A43 
starters, 27, A152 
casei—(see also Bacillus casei) 
E, in microassay, 24, A322 
effect in Cheddar cheese, 30, A183 
fermentation by, 28, A23 
growth stimulation, 25, A88, A308 
in Brick cheese, 25, A46; 26, A105 
in microassay, 26, Al26; 28, A47 
in riboflavin assay, 22, A201; 24, Al42 
lactic acid production, 21, A306 
lipase tests on, 25, A246 
relation to L. acidophilus, 30, A181 
riboflavin reyuirements, 27, A148 
delbrueckii— 
fermentation by, 28. A28 
lipase tests on, 25, A246 
— o-thermophilus, phosphatase from, 


, AS4 
fermenti, in Cheddar cheese, 30, A183 
helveticum, lipase tests on, 25, A246 
helveticus— 

activity, 24, Al23, A123 
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fate in Cheddar age 30, A183 

heat resistance, 24, A123 

in intestinal tract, os rr 
lactis— 

fate in Cheddar cheese, 30, A183 

in Brick cheese, 25, A46; 26, Al05 

lipase tests on, 25, A246 
motile, in A.I.V. silage, 23, A118 
pentosus, in Cheddar cheese, 30, A183 
plantarum— 

in Cheddar cheese, 30, A183 

in silage, 24, A200 

var. rudensis, in rusty spot, 25, A305 
thermophilus— 

distinction from Microbacterium, 26, 

A103 


39a, effect of mastitis milk on, 21, A173 
Lactochrometer readings on —_ 23, ‘A202 
Lactoflavin, 27, A180; 23, Al2 
Lactogen—(see also Lactogenic) 
activity, 26, A65 
assays, 24, A225, A310 
content of— 
blood, 25, A230 
pituitary, 22, Al53; 23, All4, A115; 
24, A187; 25, A34, A113, A204, A230, 
A269, A326 
effect of, 22, A153; 24, A226; 25, A339, 
A273; 28, A63, A170 
factors affecting, 24, A308; 26, A68 
in postpartum urine, 25, A204 
relation to placentoma, 24, A310 
use for rat, 21, All7 
Lactogenic—(see also Lactogen) 
adrenotropin, 24, Al 
hormone—2/, A211 
action, 27, A119; 26, A65 
assay, 21, Al67; 23, A135, A198; 24, 
Ali8; 25, A269 
effect of, 27, A52; 24, A121; 25, All2; 
26, A65, A66; 27, Al41 
extraction, 2], A167 
factors affecting, 24, A345; 25, A267; 
, A68 
in pituitary, 27, Al42 
prolactin as, 24, A225 
properties, 23, Al41; 24, Al22, A334 
Lactoglobulin— 
crystalline, 23, A120 
from colostrum, 30, A69 
molecular weight, 23, A120 
b-lactoglobulin, 27, A78 
Lactoglobulins, immune, from whey, 30, A69 
Lactometer, 22, A44; 24, A9; 26, A224; 27, A52 
Lactose— 
adsorption of riboflavin by, 26, A193; 27, 
Al79 


alpha & beta, in dried milk, 24, A128 
and suprarenal extract for children, 24, 
A243 


anhydride, properties, 22, A120 
caramelization, 24, Al 
content of— 
Edam cheese curd, 21, A50 
human milk, 23, A122; 24, A153 
milk, 21, A20, A57, Al47; 22, A86; 
23, Al3; 30, Al44 
rabbit milk, 21, A52 
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Lactose—(ctd.) 
crude & technical, from whey, 27, Al65 
determination in mixtures, 22, A59 
ethyl alcohol from, 25, A162 
fermentation, 21, A30; 22, Al78; 26, A154 
-fermenting bacteria, 2], Al 
from whey, 24, A362, A362; 27, Al65 
germicidal action, 25, Al 
hydrate, 22, A120 
hydrolytic products, 27, A93 
in binary mixtures, 29, A4 
in candy, 2], A156 
in cheese milk, 24, A137 
in cooking residue of butter, 22, A95, A120 
in dried milk, 24, A128 
in dry whey, "22, = 24, Al27, A128 
in goat’s milk, 21, , A299 
in human diet, 21, ‘Nise 
in infant diet, 26, A201 
in mastitis milk, 2], A220 
in milk, 27, A315; 22, Al9; 25, A95 
in penicillin production, 30, A32 
influence on— 
absorption of calcium, 26, Al5 
calcium retention, 24, A32 
-low milk, 23, All, A44 
nutritive properties, 23, A76 
of whey, 22, A144; 25, A308; 26, A8 
production, 30, A32 
properties, 22, Al20 
relation to sandiness, 22, AJ20 
secretion, 2], A269 
solution, taste, 2], A72 
sweetness, 27, A170 
synthesis, 2], A168 
utilization, 21, A244 
Lacto test of Koschuscharoff, 22, A80 
Lactovaccin for mastitis, 27, Al7 
Lactyllactic acid, 23, A152 
Lake Shore disease of cattle, 25, A219 
— liver, riboflavin content, 23, A223 


= 
germicidal, 30, A161 
microhe “death ray”, 27, A282 
vapor mercury, 30, Al6l 
Lanatal, Italian, from casein, 21, A219 (see 
also Lanital) 
Lancashire checse, 2/, A290 
Lancefield, classification of streptococci, 26, A3 
Landsberg mixture— 
for ruminants, 2], A194 
in silage, 22, A30 
Lanital—(see also Lanatal) 
casein fiber, 2], A54 
process for, 21, A283 
Lansing, Michigan— 
ice cream, bacterial quality, 21, A205 
mastitis requirements, 22, A183 


antioxidants for, 27, A36, A94; 28, A4 
autoxidation, 25, A248 

carotene in, 22, A73; 26, A202 

food value, 25, Al27 

gas solubility in, 27, A36 

growth of rats on, 27, All0 

in calf ration, 24, A315 

in market, 24, A136 

in ration, 2], A245; 25, A38 
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oxidation by light, 24, A322 
production in wartime, 25, A304 
soybean oil in, 22, Al6 
stability, 28, A4 
unsaturated acids in, 26, A160 
Larder beetles, control, 29, A192 
Larrea divaricata, antioxidant from, 27, A94 
Lassi, in India, 24, 
Latin America, WL 4 research in, 28, A37 
Lauric acid— 
effect on rennet coagulation, 24, A39, A127 
in cheese, 21, 91 
in milkfat, 27, A69; 29, A3, A4 
in rancid cream, 29, A140 
Lead— 
in calf tissue, 24, A326 
poisoning, 2], A5 
Leadership in dairy plant, 30, A176 
Lease-lend program, 25, A4l, A62, A108 
Leather industry, hides for, 26, A123 
Lecithin— 
as antioxidant, 22, A99; 24, A283; 28, A4 
as flavor stabilizer in ice cream, 24, A56 
as stabilizer for sherbets & ices, 26, A85 
content of milk, 2], Al6; 23, A84, A123 
effect on detergent action, 25, A208 
egg, effect on oil, 23, A140 
for chocolate coatings, 2], A250; 23, A126; 
24, A371; 26, A20, A35 
from butter oil residue, 22, A123 
in butter, 27, A26 
in chocolate ice cream, 29, A38 
in ice cream, 25, Al 
in mastitis milk, 2], A220 
influence of pasteurization on, 22, A101 
relation to— 
fat oxidation, 2], A27 
fishiness, 29, A68 
noes quality of dry milk, 27, A6, 
16 


oxidized flavor, 21], A182, A257 

removal from milk, 27, A79 

sources, 29, A 

soya, in ice cream, 26, Al7; 27, Alll 

soybean, fatty acids in, 28, A4 

trimethylamine from, 2], A289 
Lecitho-protein in ice cream, 25, A198 
pom effect on milk flavor, 2], A2l 


aspects of tuberculin testing, 27, A180 
problems of ice cream plant, 2], All 
Legislation— 
affecting dairy industry, 23, A34, A35 
dairy, uniform, 24, 37 
leading to interstate barriers, 23, A99 
minimum wage, 21, A 
on milk control, 21, A44 
social security, 24, All2 
wage, 2], A75 
Legume—(see also Legumes) 
bacteria, symbiotic, 22, A13 
hays for milk production, 26, All 
silage—(see Silage) 
Legumes—(see also Legume) 
canning, 22, A73 
crude protein, digestibility, 22, A209 
preservation, 22, A73 
Legumine, protein from soybeans, 29, A119 
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Leicester cheese, 21, A290 
Liepzig, animal disease studies at, 22, A67 
Leishmaniosis, milk-borne, 29, A119 
Lemco in milk media, 21, A38 
Lemon— 
flavor in sherbets, 26, A86 
flavoring, effect on phosphatase test, 22, A52 
juice for invert syrup preparation, 27, A21 
oil, supply. 26, Al9 
syrup, bacterial quality, 27, A204 
Lend-lease—(see Lease-lend) 
homie. effect on uterine muscle, 28, A88; 29, 
6 


Lespedeza— 
annual, in Florida, 26, A199 
as pasture crop, 25, A217; %, A135, A199 
hay, 23, A225; 27, A20 
Korean, proteins of, 27, Alg 
seed protein, value, 27, A20 
Lethal factor transmitted by bull, 24, A131 
Lethane as insecticide, 29, A158 
Lettuce— 
calcium content, 23, A226 
grass-juice factor in, 24, A29 
Leucine— 
as antioxidant, 25, A9 
biological assay, 30, A145 
content of dry milk, 30, A145 
Leucocyte—(see also Leucocytes) 
content of— 
brucellosis milk, 26, A131 
mastitis milk, 22, A88, A182; 29, A56 
milk, 21, A32, A124, Al66, A191, A191, 
, A275, A276; 22, A182; 24, 
A209, A243; 26, Al62 
Leucocytes—(see also Leucocyte) 
as sediment in homogenized milk, 2], Al63 
in mastitis milk, 27, Al4, A220; 23, A2, 
A9%; 28, A2 
a. 21, A38; 22, A157; 23, A4, A5; 26, 


Leuconostoc—(see also Streptococcus citro- 
vorus, etc. ) 
citrovorum, in cheese ripening, 29, Al74 
dextranicum, in cheese ripening, 29, Al74 
mesenteroides, in silage, 
Leukemia in bovine, 22, A64 
Leukosis in bovine, 22, A64 
Leukotaxine, effect on mitosis, 28, A65 
Leutinizing effects of hormones, 22, A214 
Levine medium, 23, A194 
Levulose— 
determination in mixtures, 22, A59 
preparation, 29, A197 
sweetening value, 23, A160 


Lice— 
control, 29, Al67; 30, A159, A175 
Licensing plant operators, 26, A27; 30, A27 


24, 


sugar, 26, A89 
Liederkranz cheese— 
riboflavin content, 29, A2 
vitamin content, 26, A214 
Lifebuoy soap, effect on bacteria, 25, A193 
Light— 
effect on— 
oxidation of fats & oils, 24, A322 
riboflavin solutions, 25, A306 
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vitamins, 23, A190; 26, Al65 
importance on dairy plant, 24, A189 
in fluid milk, 26, A185 
visible, effect on milk secretion, 25, A72 
Lighting— 
» factories, 26, A42 
nm milk processing, 24, A100 
- industrial, 26, A152 
in Montana grasses, 25, Al27; 26, A85 
vanillin, 23, A97 
Limburger— 
breed, hide value, 26, A123 
cheese— 
adding to cheese milk, 27, A3 
analyses, 24, A8 
Brucella abortus survival in, 29, Al47 
from pasteurized milk, 24, A26 
in process cheese, 30, = 
S. pyogenes survival in, 24, A238 
vitamins in, 26, Al64, A214; 27, A46 
Limestone— 
as mineral supplement, 23, A155 
ground, in calf ration, 22, Al46 
Liming, effect on protein production, 2], A265 
Liners, treatment, 26, Al24; 29, Al41 
Linoleic— 
acid in milkfat, 21, All0; 29, A3, A4 
-linolenic acid mixtures, 24, A284 
Linolenic acid, 24, A284 
Linseed— 
cake— 
as feed, 24, A140 
effect on butterfat, 27, A22 
nutritive value, 23, A42 
meal in ration, 24, A23 
oil— 
carotene in, 22, A73 
chlorination, 24, A155 
effect on carotene use, 24, A329 
fatty acids from, 30, A48 
flavor reversion, 29, A68 
fluorescence, 27, A164 
in market, 24, A136 
in ration, 2], A245 
meal in ration, 22, Al46; 24, A162 
Lipase— 
action— 
at low temperature, 2], A218 
effect of temperature on, 25, A44 
in cream, 25, Al29; 29, All5 
in milk, 21, A142, A298; 26, A176 
studies on, 25, A44, A44 
activity— 
in Cheddar cheese, 24, A317; 29, A90 
in cheese, 29, A174; "20, A93 
effect of acid on, 21, A314 
of milk, 27, A69, A142, A143, A298 
studies on, 21, 
effect on— 
carotene absoxption, 24, A152 
fat absorption, 27, A88 
heat destruction, 2], A69 
in colostrum, 2], A273 
in cream, 26, A45 
in mastitis wo 21, 
in milk, 21, 
25, A261 


A220 
, A273; 23, A64, A195; 
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Likose—(ctd.) 
in rancid cheese, 26, A33 
inactivation, 24, A318; 25, A43 
-induced rancidity, 24, A79 
of lactic acid bacteria, 25, A245 
pancreatic, 24, A282 
relation to— _ 
curd tension, 24, A39 
milk flavor, 25, A48 
rancidity in cheese, 24, A280 
stomach, effect on milk, 21, A298 
studies on, 27, A79 
ae total, of serum in pneumonia, 26, Al97 


Pics alfa, *, ae 
k on, 27, Al05 
intracellular, 24, A3ll 
Lipocaic, effect on fat metabolism, 26, A70 
Lipoid substances in milk, 23, A93 
Lipoids in blood, effect of — 
inanition on, 22, A22 
thyroxine on, 23, A230 
Lipolysis—(see also Lipolytic) 
and fat absorption, 27, A88 
by microorganisms, 27, A79 
effect on flavor of milk, 25, A44 
factors affecting, 24, A159, A160 
in butter, 25, A43, A44 
in homogenized milk, 24, A159, A160 
in intestinal tract, 27, A89 
in milk, 24, Al60; 25, A44 
in raw milk, 23, A195 
influence of "Avenex on, 29, A54 
of cream Bact. lipidis, 21, A233 
of milk, effect on Mojonnier test, 25, A62 
of milkfat, 27, Al42 
significance in curd properties, 24, Al26 
Lipolytic— (see also Lipolysis) 
activity— 
in milk & cream, 24, Al6 
of Penicillium, 24, ‘A268 
bacteria— 
in butter, 27, A26; 22, Al02; 23, A38; 
26, A4 


in water, 26, Al01, A191 
enzyme activation in cream, 22, A92 
flavor defects in cheese, 30, A93 
Lipoxidase, action on carotene, 30, A80 
Lithopones, in white paint, 24, A382 
Lithinm hydroxide for dry milk solvation, 22, Al 
" reduction by lactic acid bacteria, 21, 
1 
Livarot cheese, 30, A143 
Liver— 
and carbohydrate metabolism, 23, A136 
cancer, 28, A50 
carotenoid-vitamin A ratio, 28, A82 
effect of urea feeding on, 26, A133 
estradiol inactivation by, 28, A67 
extract as antioxidant, 26, Al27 
extracts— 
effect on lactation, 25, A39 
in cheese ripening, 25, Al7 
factor, 28, A5l 
in rat ration, 22, A85 
inactivation of estrogens, 24, A264 
infusion in media, 35, 
of cat, effect of Zn on, 21, A77 
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riboflavin in, 23, A41, A223; 28, A67 
vitamin A storage in, 22, A73 
Livestock— 
feeding, nitrogen for, 2], A229 
mineral & vitamin needs, 2], A309 
products, prices, 30, A65 
vs. grain farming, 22, All 
Lloyd’s reagent, 24, A269 
Locker—(see also Lockers) 
associations, co-op, 29, Al88 
frozen food, 25, A153 
industry, problems, 27, A25 
operators, conference, 24, A110 
plant—(see also Locker plants) 
and frozen foods, 28, Al2 
design, 23, Al8 
discussion of, 23, Al9 
fish freezing in, 29, A47 
frozen food, operation, 24, A384 
heat load analysis, 23, Al8 
layouts, 29, A80 
operation, 23, A231; 26,°A55 
packaging frozen foods in, 28, A106; 
29, A20 


studies on, 25, A298 
plants—(see also Locker plant) 
cold storage, 22, = 23, Al8, Al9 
construction, 22, 
design, 22, Al 35 
development, 29, A8&3 
future of, > A3l 
in U. S., Alll 
seats for, 28, A3l 
number of, 28, A30 
piping design, 24, A349 
profitable operation, 24, A382 
refrigerated, 23, Al8g, ry Al9 
sale of ice cream by, 29 , Ad 
refrigerated, building, 23, A214 
storage plants, development, 24, A347 
Lockers—(see also Locker) 
cold —— Al, A264, A267, A313; 
22, A20, A 
in ice --tl plant, 22, A134 
in Illinois, 23, A213 
operation, 23, A170 
survey of, 22, A83, A83 


, A140 
as stabilizer, 25, Al04; 30, A2l1 
gum in chocolate milk, 23, A81 
-treated milk, 26, Al5 
Loganberry— 
freezing, 28, Al69 
purees, 29, A75; 30, A6, A152 
Loop, multiple, method, 27, A91 
Lovibund— 
comparator, 24, Al5 
tintometer, 22, A75, A184 
Lubricants for dairy plant, 23, A27 
Lubrication, discussion on, 25, A138 
Lucidum in vitamin A deficiency, 24, A227 
Ludlite, stainless steel, 27, A283 
Lugol solution for trichomonads, 22, A64 
Lung, galactogen from, 30, A157 
Lungworms in cattle, 25, A284 
Lupin, effect on milk flavor, 21, A21 
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Lupine— 
dried sweet, feeding value, 24, A89 
sweet, in silage, 22, A30 
Lupus vulgaria, in Poland, 23, A224 
Luteohormone, effect on mammary gland, 25, 
A73 
Luteotropin, effect on corpus luteum, 24, A119” 
Lux flakes, effect on bacteria, 25, A193 
Lycopene— 
fate in cow, 24, A214 
zone, in fat, 27, A49 
Lye solutions for milkers, 27, A125 
Lymphoidomatosis, 22, A64 
Lymphomatosis, 22, A64 
Lymphosarcoma, 22, A64 
Lycan paper, for pH, 23, A151 
Lysine— 
content of casein & zein, 28, A174 
in dry skimmilk, 30, A146 
in milk, 24, A287 
in proteins, 23, A43; 27, A78 


MACHINERY— 
dairy—(see Dairy machinery) 
maintenance in wartime, 26, All7 

McConkey broth, 21, A304 

—— Neb., septic sore throat epidemic, 25, 
2 


5 
McCullough & Dick medium, 26, A227 
McKenzie broth, 26, A128 
Madrid, Iowa, brucellosis outbreak, 26, A216 
Magnesium— 
carbonate for calves, 22, All 
citrate in milk, 22, A202 
content of blood, 25, A100 
dialysable, in milk, 21, A240 
hydroxide to augment hormone, 28, A171 
in ration, 2], A98 
influence on fat production, 24, A212 
ionized, in milk, 22, A202 
ions, effect on viscosity, 24, A145 
lime in neutralizer, 2], A150 
oxide smoke, effect on bacteria, 24, A82 
salts, absorption from intestine, 21, A210 
studies— 
in calves, 25, A100 
on blood plasma, 27, Alll 
tetany, 27, A208 
use in dairy industry, 28, A132 
Mail solicitation of consumers, 23, Al6l 
Maine— 
dairy farms, labor use on, 28, A175 
milk-— 
control areas, 23, A226 
distribution study, 22, A198 
Maize—(see also Corn) 
German yellow, as silage, 22, A206 
meal in ration, 24, 
oil, growth-promotion by, 29, A96 
sprouted, effect on winter milk, 22, A75 
Malai in India, 24, A234 
Maleate inhibitors of sperm glycolysis, 27, A32 
Maleic acid, effect on papain, 24, Al41 
Mallein, specificity, 22, A62 
Mallman and Churchill stain, 28, A87 
Malnutrition, reproductive organs in, 24, A343 
Malonate inhibitors of sperm glycolysis, 27, 
A33 
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Malt— 
added to milk for infant, 2], A298 
agar for molds & yeasts, 21, A285 
culms, dried, in ration, 24, A140 
extract in media, 25, A 
in calf ration, 22, A207 
syrup— 
in chocolate milk, 26, A115 
in ice cream, 25, A311 
Malted milk— 
as leader, 24, A336 
chocolate, 24, A297 
cookies, 22, Al8 
flavors, 22, A39 
frosted, 2], A252; 22, Al88; 23, Al2 
mixtures, frozen, 24, A298 
more money with, 22, A39 
preparation, 22, Al7, A39 
sales ideas for, 22, A39 
Maltose, determination in mixtures, 22, A59 
Mammary— 
carcinoma in mice, 25, All2 
development-— 
endocrine control, 2], A118 
experimental, 25, A323 
factors affecting, 25, A37; 28, A67 
hormonal requirements, 27, Al41 
in thyroprived bovine, 28, A67 
duct growth, 28, A63 
extracts, effect on cheese ripening, 25, Al6 
gland—(see also Udder) 
acetone body metabolism, 25, A204 
activity, 26, A151 
alveoli, 24, A129 
anatomy, 23, All4 
development— 
factors affecting, 23, A71; 25, A33, 
A327; 26, A68 
in opossum, 26, A70 
in rat, 23, Al34; 24, A186 
with mammogen, 25, A110 
effect of— 
androsterone on, 24, A187 
estrogen on, 24, A310 
estrone on, 25, A38, A38 
hormones on, 22, A153; 24, A119, 
A120, A120, Al21, A121; 25, 
A35, A73, A73, A74 
hysterectomy on, 25, A272 
lactogenic hormone on, 25, All2 
novoxil on, 26, A198 
penicillin on, 28, A167 
progesterone on, 25, A38, A38, 
A269 


steroid hormones on, 25, A110; 
27, Al42 
stilbestrol on, 24, A163, A346; 25, 
All3 
testosterone on, 22, A153; 25, 
A270; 26, A66 
thiouracil on, 28, A171 
fat— 
acid value, 27, A122 
metabolism, 27, A122 
synthesis in, 24, A264 
free fatty acids in, 2], A122 
glucose, 21, Al68 
glyceride absorption in, 30, Al44 
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Mammary—(ctd.) 
growth— 
effect of hormones on, 23, A115; 
24, A120, A186, A225, A263, 
A308; 25, A271; 28, A170 
in guinea pigs, 26, A64 
in mice, 24, Al21 
inhibition by estrogen, 24, A120 
study on, 25, A73, A73 
with diethylstilbestrol, 25, A231 
innervation, 25, A270 
involution, 24, A186 
irradiation, 25, A72 
lactating— 
effect of hormones on, 25, A34 
use of lactic acid by, 2], A269 
lactose synthesis by, 2], A168 
lobule-alveolar growth, 25, A269 
non-permeability to penicillin, 28, A167 
of primates, anatomy, 23, All4 
of rabbits, size, 24, A317 
perfused— 
effect of hormones ,on, 25, A270 
use of b-hydroxybutyric acid, 26, 
A150 


perfusing when excised, 23, A216 
perfusion, 25, A185 
permeability to sulfonamides, 30, A185 
postpartum, effect of stilbestrol on, 24, 
344; 25, A325 
rudimentary, of mouse, 2], A119 
relation— 
of phosphatase to, 2], A69 
to adrenal glands, 25, A74 
to oe pituitary lobe, 25, A73, 
73 


removal from rat, 2], Al17 

respiratory quotient, 24, A187 

response to estrogen, 25, All3 

secretion, 2], A314 

selection absorption of oleic acid, 27, 
A44 


stimulation, 25, A266; 28, A63 
structure, 26, A67, Al51; 27, A143 
sugar synthesis in, 23, A122 
growth— 
affect of hormones on, 25, Alll, A272; 
26, A65 
lobule-alveolar, 25, A231, A326 
involution, retardation, 24, A121 
lobule-alveolar system, 25, All2, A268 
parenchyma, effect of prolactin on, 25, A326 
secretions, composition, 28, A160 
stimulation by hormones, 24, A346 
structure, 28, A67 
system, 25, A325 
tissue, 2], A31; 27, A139 
tumors, 24, A120 
Mammogen—(see also Mammogenic) 
activity, 24, A346; 25, A271 
biological assay, 27, A119 
duct growth factor of, 23, A71 
effect on mammary development, 25, A110 
function, 25, A110 
hormone entity, 2], A119 
Mammogenic—(see also Mammogen) 
factor in rat hypophysis, 23, A115 
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hormones, 2], A211; 23, A71; 24, A118; 
27, A72 
lobule— 
—_ growth factor, 25, A231; 26, 
67 


biological assay, 25, A35 
Management— 
dairy cattle, 26, A135; 27, A170 
efficient, in milk plant, 30, A137, A138 
farm, 25, A218; 27, A49 
of dairy calves, 25, A217 
philosophy of, 24, A116 
practices on pastures, 25, A125 
reports on, 23, Al71 
Manager, qualifications for success, 28, Al4 
Mandelic acid, derivatives, 26, A97 
Manganese— 
as supplement for milk, 2], A221 
determination, 24, Al0 
effect on thyroxine formation, 29, A134 
effect on oxidized flavor, 23, A201 
for milk anemia, 22, Al6 
for mineralizing milk, 22, A3 
in calf tissue, 24, A326 
in milk, 24, Al0; 25, A21; 28, A142 
Mangels, effect on winter milk, 22, A75 
Mangos for ice cream, 30, A152 
Manitoba, cheese-borne typhoid, 26, A34 
Mantoux test, 24, A208 
Manual— 
job safety training, 29, A23 
laboratory for butter industry, 21, A47 
of detergents & cleaning, 26, A240 
Manure—(see also Feces) 
chemical conservation, 22, A94 
chick growth factor in, 30, A171 
inhalation, effect on milk flavor, 25, A43 
Maple syrup— 
as food flavor, 2], A224 
in ice cream, 25, A311 
Maracuya, for ice cream, 30, A21 
Marcus, Iowa, brucellosis outbreak, 26, A217 
Mares— 
milk— 
ascorbic acid content, 22, A185 
digestibility, 28, A83 
glutathione in, 27, A262 
milkfat, composition, 29, A3 
pregnant, serum from, 27, Al42 
Margarine—(see also Oleomargine) 
emulsifiers in, 30, A80 
fat, growth-promoting value, 29, A%6 
fats for, 29, A74 
for ice cream, 24, A143, A369 
manufacture, 28, A137 
opposition to repeal of tax on, 27, Al69 
soybean oil in, 22, Al6 
unsaturated fatty acids in, 26, A160 
vitamin A control in, 24, A365 
Marine— 
invertebrates, coliform types from, 21, A46 
oil in market, 24, A136 
Market milk industry— 
future operations in, 29, A153 
review of, 24, A353 
vending machines in, 2], A71l 
Marketing— 
agreements, 30, Al76 
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Marketing—(ctd.) 
cooperatively, 22, Al2 
of milk products, 24, A339 
Markets— 
expanding, 30, A102 
future, for dairy products, 24, All6 
Marquis of Queensbury rules, 23, A85 
Marschall cup test of milk, 27, Al4; 23, A2 
Marsh grass, relation to bloat, 23, A122 
Marshmellow cream, making, 26, A37 
Martini and Bonsignore method, 22, Al85 
Maryland testers manual, 22, A79 
Mascarpone cream cheese, 23, A92 
Massachusetts— 
Milk Control Board, 23, A110 
milk-borne disease in, 25, A53 
State College, cream research at, 22, A92 
Mastication, effect of feed processing on, 22, Al2 
Mastitis— 
acriflavine therapy, 28, A95 
and cheese milk, 23, A183 
and plate count of milk, 25, A163, A193 
artificially induced, 2], A191 
bacteria, penicillin sensitivity, 30, A170 
bacterial survey on, 28, A21 
bacteriological diagnosis, 28, A94 
bacteriology of, 27, A221; 28, A6 
book on, 27, A75; 30, A41 
brom thymol blue test for, 21, A32, A191, 
A192, A275, A305; 22, A157; 25, A8, A8; 
26, A9; 27, Al07 
causal organisms, 2], A219 
causes, 23, A225 
chemotherapy, 25, A191; 26, A191 
chronic— 
bulletin on, 23, A23 
discussion of, 23, A6 
therapy, 24, A240; 28, A48 
classification, 27, Al 
colifurm—29, A36 
diagnosis, 23, A96 
therapy, 28, A49 
comments on, 27, Al81 
control—22, A79; 25, A164; 26, A62, A128; 
27, Al21; 28, A168; 29, A36, A119, A152; 
30, Al26 
bacteriological methods for, 25, A99 
by udder infusion, 25, A191 
effect of milk injection on, 21, A32 
herd-free maintenance, 23, 
in Germany, 24, 
newer methods of, 27, Al7, A40 
through herd management, 23, 
vaccine for, 21, A32 
with disinfectants, 25, A193 
with entozon, 22, A63 
Corynebacterium pyogenes type, 23, A96 
detection—21, Al92; 24, A244; 25, A192; 
26, A62, Al68 
brom cresol purple papers for, 21, A305 
by brom thymol blue test, 21, A32, 
A191, A192, A275, A305; 22, A157 
by catalase test, 21, A306 
by centrifuge deposit test, 21, A305 
by chloride test, 27, A306 
by chlorine test, 2], A153 
by clots & flakes of foremilk, 21, A305 
by electrometric method, 24, A210 


by Hotis test, 24, A50 
by leucocyte count, 27, A191, A192 
by microscopic test of milk, 21, A45, 
A191; 29, A195 
by palpation, 21, A305 
by solids-not-fat, 27, A306 
by various tests, 21, A275 
in milk, 27, A31, A45 
— Zealand, 25, A8, A8; 26, A9, 
indirect methods for, 22, A181 
iests for, 22, A8 
with resazurin test, 24, Al0 
diagnosis—23, A96; 24, A240 
by casein number, 23, A42 
by cultural methods, 22, A127 
indirect methods for, 21, A305 
diathermy treatment, 27, Al8 
discussion on, 25, Al64; 26, A34 
effect— 
of irradiated yeast on, 21, A31; 23, A4 
of milking machine on, 24, A167 
on composition of milk, 21, A20, A220; 
24; A21, 
on fat test of milk, 21, A193 
on milk, 22, A193, A219, A220, A220; 
26, A106 
on plate count of milk, 29, A56 
“i of milk, 27, Al, A20, 


on total solids of milk, 24, A66 
on udder, 27, A219, A221 
on yield of milk, 27, A192 
factors affecting resistance to, 2], Al24 
field & laboratory observations on, 25, A251 
gramicidin therapy, 23, Al88; 24, A27; 26, 
A196; 28, A48 
handbook on, 24, Al0 
hemolytic streptococci in, 21, A178; 22, 
Al04 
hippelates flies as vectors of, 24, A50 
in Bang’s disease reactors, 22, A157 
in cattle, 22, Al2 
in dairy herd, 27, A58 
in goat, 26, A216 
incidence, 21, Al65, A294, A294 
-infected cows, three-teaters, 27, Al07 
influence on cheese milk, 22, A143; 24, 


iodized mineral oil for, 26, A233 

laboratory tests for, 27, A152 

latent, effect on milk, 27, Al9 

leucocyte survey in, 28, A21 

milk—2], A230 
analysis by Burri method, 24, A271 
bacterial content, 21, A38; 22, A180; 

25, Al63; 28, A80, A80, A81; 29, 


A56 
bacteriological reactions, 21, A19I, 
A276 


casein number, 2], A294; 23, A42 
cell content, 24, A209; 26, A130 
a 21, A219, A276; 23, A4, 


chlorine content, 27, A153 
clarification for cheesemaking, 21, A151 
composition, 27, Al9, A220; 23, A3; 


4, A2l, 
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Mastitis— (ctd.) 


detection—25, A52 

by dipper strainer, 27, Al0 

with resazurin test, 23, Al31 
effect on— 

cheese, 24, A204 

Lactobacillus, 2], A173 

reduction tests, 28, A95 
electric test for, 28, A96 
electrical conductivity, 26, A130 
examination, 2], A275; 27, Al7 
for cheesemaking, 2], Al4; 23, A2, 


A182 
from heifers, 21, A276 
leucocyte content, 2], Al4; 22, A182; 
23, A96; 24, A209; 26, A130; 29, 
A36, A56 
microscopic examination, 23, A96; 29, 
A195 
pH, 25, A& 
phosphatase content, 23, A197 
physiological reactions, 21, A276 
plate count of, 25, Al63; 28, A80, A890, 
A81; 29, A56 
protein distribution in, 27, A274 
raising heifers on, 30, Al 
reduction tests of, 29, Al52 
relation to Swiss cheesemaking, 21, 
A173 
rennet coagulation, 23, A90 
resazurin test of, 2], Al88; 22, A81 
soft curd, in cheesemaking, 23, A2 
solids-not-fat content, 21, A294; 22, 
A181 
staphylococci i in, 29, A56 
streptococci in, 2], Al4; 22, A183; 23, 
A2; 29, A36 
Streptococcus— 
agalactiae in, 21, A294, A294 
uberis in, 28, A80, A80, A81 
testing, 21, A31; 24, A138 
use in cheesemaking, 2], Al4 
Whiteside test of, 22, A127 
mucoid hemolytic streptococci in, 27, Al78 
observations on, 22, Al81 
penicillin therapy, 29, A36, A119; 30, A148 
physical examination for, 22, A183; 24, 


practical index, 25, A52 
prevention, 30, Al9, A126 
problem, 28, A107; 29, A35 
program at Michigan State, 27, Al7 
public health significance, 27, Al21 
relation to— 

abnormal milk, 2], A4 

ascorbic acid in milk, 23, A173 

cheesemaking, 22, Al81 


review on, 24, A209; 28, A7 
routine diagnosis, 22, A179 
spread through stable, 22, A67 
staphylococcic—25, A251 
characteristics, 22, A182 
diagnosis, 23, A96 
effect on milk composition, 24, A209 
in goat, 26, A216 
incidence, 24, A242; 29, Al77 
influence on plate count, 29, A56 
penicillin therapy for, 30, A148 
therapy, 26, Al06; 28, A49 
streptococci— 
agglutinability, 24, A6 
destruction by pasteurization, 25, A63 
detection with Hotis test, 24, A50 
effect of gramicidin on, 23, A188; 24, 


A27 
in milk, 24,°A291 
in udder, 2], A32 
involved in, 2], A31; 24, A5O 
studies on, 24, A6 
streptococcic—26, A217 
control in certified herd, 23, A224 
detection, 25, A192; 29, A195 
diagnosis, 23, A96; 24, A240 
eradication with tyrothricin, 25, A250 
incidence, 24, A242 
investigation of, 28, A95 
microscopic test for, 2], A45 
relation to milk sanitation, 22, A183 
therapy, 26, A196 
treatment with bactericides, 25, A216 
udder changes in, 22, 
Streptococcus agalactiae in—(see Strepto- 
coccus agalactiae) 
studies on, 21, A4; 26, A62 
subclinical, 27, A293, A294; 22, A180 
sulfanilamide therapy, 23, A22; 25, A309; 
26, A106 
sulfathiazole therapy, 25, A309 
sulfonamide preparations for, 28, A6 
testing, medium for, 24, A210 
tests for, 21, Al, A31; 24, Al48; 25, Al22 
therapy, 27, Al7; 30, "A126 
transmission, relation to flies, 25, A310 
treatise on, 28, A47 
treatment with— 
bactericides, 25, A216 
milk injections, 23, A5 
novoxil, 26, A132 
wetting agents, 24, A241 
tuberculous, cell findings in, 22, A64 
tyrothricin therapy, 25, A250; 26, A130, 
A196; 28, A48 
vaccine for, 23, A5 
Whiteside test for, 22, A127 


chlorides in milk, 23, A173 Mathieson alkali plant, 22, A83 

feeding, 25, A192 May apple flavor in milk, 25, A226 

human disease, 24, A242 Meat— 

methylene blue test, 21, A305; 22, A181 composition & structure, 2], A71 

milk production, 23, A4 extracts, composition, 21, A71 

milking machine, 28, A21 from ergotized cattle, 28, All4 

plate count, 27, A305; 22, A181 in diet of rats, 22, Al27 

resazurin test, 26, A50 in ration, 24, A140 

udder counts, 22, Al80 products, frozen, 23, Al70 
report on, 22, A46 quick-frozen, 23, A213 
resazurin test as indicator of, 28, A94 wartime, in Britain, 25, A79 
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Mechanical cow, 28, A148 
Media—(see also Medium) 
for— 
anaerobes, 26, A60; 27, A79 
Brucella, 25, A98 
coliform detection, 28, A77—(see also 
Coliform) 
heat-treated bacteria, 26, A213 
milk counts, 27, A23, A73; 23, A21 
S. agalactiae, 26, A128, A129 
moisture content, 30, A182 
new, 23, A204; 24, A43, A257 
solid vs. liquid, 27, Al 
Medical— 
examination of employees, 28, A172 
Milk Commission, 22, A45 
Medium—(see also Media) 
differential, for mastitis test, 24, A210 
egg—(see Egg) 
for— 
milk analysis, 24, A271 
pasteurized milk, 2], A37 
tubercle bacillus, 24, A7 
milk, symposium on, 24, A42 
new, in quality control, 24, A257 
old vs. new, 24, A43 
synthetic, for S. fecalis, 25, A3 
Meinick reaction, in brucellosis, 22, A65, A88 
Melilotus caerulea, effect on cheese flavor, 21, 
A3 
Mellol No. 100, wetting agent, 24, A240 
Melon ice cream, 2], A64 
Mel-O-Pure cheese, 29, A2 
Melting point of acid mixtures, 24, A284 
Menstruatisn frequency, 24, A160 
Menu merchandising, 24, A176 
Merchandising— 
cheese, 24, A48, A359 
ice cream, 2], A5; 23, A79; 24, A188, A219, 
A332 
Institute, Ice Cream, 21, Al8 
milk through stores, 26, A143 
quick frozen foods, 23, Alll, Al27 
quotient test, 24, A218 
——- chloride, action on bacteriophage, 23, 
145 


Merino sheep, 27, A42 
Mesophilic bacteria, 25, A143 
Metabolism— 
basal, effect on temperature, 22, A94 
calcium, 2], A193; 22, A147; 24, A213 
carbohydrate, 21, A314; 23, Al36 
expevinents on steers, 25, Al00 
fat, 21, A314 
nitrogen, 24, A213 
of epididymal sperm, 25, A119 
of lactation, 24, A187 
of ruminants, 2], A193 
phosphorus, 22, Al47; 24, A213 
stalls, 25, A45 
Metal—(see also Metals) 
chlorine corrosion, 21, Al77 
containers, outlook for, 26, A28 
-developed oxidized flavor, 2], Al44 
Metallic—(see also Metal) 
content of foods, 27, A51 
salts, relation to butter flavor, 23, A21 
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Metallizing of refrigeration equipment, 26, A73 
Metals—(see also Metal) 
and alloys, relation to milk flavor, 23, A65 
conductivity, 24, A304 
corrosion, 25, A187 
effect on whey cream, 22, A 
heavy, effect on enzymes, 22, mALI6, All7 
in dairy products, 2], A51 
in equipment for dairy, 22, Al64 
in milk, 2], A9 
in wartime, 26, A239 
influence of cleaners on, 22, A120 
relation to— 
flavor of milk, 22, A118 
milk, 27, A41; 30, All14 
oxidized flavor, 23, A201 
use in dairy industry, 21, A230; 22, Al2 
Meter, flow—(see Flow meter) 
Methionine— 
effect on— 
chick growth, 30, A171 
liver riboflavin, 28, A67 
in dry skimmilk, 30, A146 
in human milk, 28, A173 
in milk, 27, A240; 24, A287 
Methocel, as stabilizer, 26, A139 
Method, official, A.O.A.C., 23, A218 
Methyl— 
a-acetoxypropionate conversion, 25, Al62 
acrylate, making, 25, A162 
bromide— 
as insecticide, 29, A193 
for cheese mites, 29, A158 
fumigation of foods, 25, A123 
esters of fat acids, O absorption, 29, A69 
green as yeast stain, 24; A318 
hydroperoxido-oleate, 30, A47 
linolate, effect on carotene use, 24, A329 
linolenate, effect on carotene use, 24, A329 
oleate, oxidation, 30, A47 
os action, 25, A268, A296; 27, 
73 
vinyl ketone from cream, 24, A247 
Methylene blue— 
anaerobic reduction, 21, A69 
as yeast stain, 24, A318 
-borax visual mold test, 25, A2 
chloride, 27, A23, A45 
effect on S. agalactiae, 21, A305 
-fat systems, rate of fading, 24, A27 
for fat studies, 25, Al42 
-oil system, in fat stability study, 24, A49 
reduction— 
by coliform organisms, 27, A2 
aD acid bacteria, 21, A271; 22, 
23 


by mastitis milk, 22, A181 
by milk, 27, A45, A186, A304; 22, A23, 
A82, A177, A189 

by pure cultures, 22, A23 

by S. agalactiae, 22, A181 

effect of — 
gases in milk on, 23, Al34 
sunlight on, 27, A261 

in ee method, 22, Al85 

in milk—24, 
effect of |... on, 28, A117 
factors affecting, 22, A117, A189 
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Methylene blue—(ctd.) 
role of bacteria in, 22, Al77 
of cream, 2], A6 
power of milk & skimmilk, 2], A69 
technic, modification, 21, A45 
test—(see Methylene blue test) 
time— 
as indication of milk quality, 21, 
Al72 
factors affecting, 21, A24, A25; 22, 
All7 


of dry skimmilk, te A219 
of starters, 2], 
test— 
comparison with acidity test, 27, A68 
dyes for, 21, 
effect of— 
cell content of milk on, 27, A185, 


A185 

cryophilic bacteria on, 25, A245 

mastitis milk on, 28, A95 

reducing substances on, 30, Al63 

storage time & temperature on, 2], 
A304 


udder cells on, 29, A151 
English, 21, A23 
evaluation, 26, A52 
factors affecting, 2], A304 
for pasteurized milk, 25, A264 
in milk control, 22, Al19 
instructions for, 24, Al48 
modified, 21], A23, A45 
observations on, 23, A132; 29, A60 
of cheese milk, 25, A190; 26, A158 
of heat-treated milk, 27, A68 
of mastitis milk, 22, Ai80; 28, A95 
of milk, 23, Al6; 25, A315; 26, A223; 
27, A68, A69 
of pasteurized milk, 27, A132; 29, A131 
+ milk’ or cream, 23, Al6; 25, 
245 


of Swiss cheese milk, 21], A151 
old & modified methods, 23, A146 
relation— 
of mastitis to, 21, A305 
to keeping quality, 22, A82 
studies on, 25, A315; 27, A69 
tablets, ho EH, ‘21, A45 
to detect thermophiles, 25, Al4 
value in milk control, 29, A60 
=. crc counts, 23, A3l; 29, 


vs. plate counts, 2], A304, A305, A305; 
23, A31; 28, Al04 
Wilson modification, 21, A304 
thiocyanate, 2], A23, A45 
—— through reproductive system, 22, 
1 
vs. resazurin test, 27, Al42, A186, A188, 
A304, A304; 23, A131; 24, A106; 25, 
A181; 28, A100; 29, A100; 30, A29 
3,3’-methylenebis, as anticoagulant, 26, A9 
Metol, 24, A269 
Metzger Dairies, safety program, 21, All 
arg brucellosis in, 25, A148 
Mite’ Egyptian cheese, 2], A50 


cobalt it deficiency # in, 25, A219 
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D.H.LA. records from, 26, A173 
dairy outlook, 24, A317 
quality of retail butter in, 25, A189 
State College, mastitis program, 27, Al7 
Microbacterium— 
cultures from milk, 26, A103 
flavum, respiration, 22, A23 
genus, occurrence & character, 26, Al03 
species, respiration, 21, 
Microbe, “death ray” lamp, 21, A282 
Microbes of Merit, 29, A138 
Microbial flora of paper containers, 2], A213 
Microbiological— 
analysis of ice cream, 22, A187 
assay with lactobacilli, 26, Al26, A126 
Microbiology— 
Industrial, review of, 23, A203 
of foods, 27, Al59 
of spoilage in canned foods, 24, A83 
Micrococci—(see also Micrococcus) 
effect of crystal violet on, 25, A192 
food-poisoning, 28, A2S 
from Cheddar cheese, 24, A361 
in dry milk. 26, A83; 23, A6 
in pasteurized milk, 28, A103 
in silage, 24, A200 
of milk, 25, A245 
reduction of methylene blue by, 22, A23 
thermoduric, 28, Al 
Micrococcus— 
candidus, effect of sanitizers on, 30, A103 
enterotoxin food poisoning, 30, A67 
freudenreichii, in ropy milk, 27, A23; 28, 
A102 
species in cheese, 24, A138 
Microflora of intestinal tract, 23, A56 
Microiodophile bacteria in rumen, 29, A6 
Micromethod for salt in butter, 25, A159 
Microorganisms— 
gas production, 22, A176 
in food storage room, 29, A186 
in heated milk, staining, 23, A87 
in milk, sources, 2], A8 
new products from, 22, A53 
relation to oxidized flavor, 21, A9 
sterilization, 29, A139 
vitamin synthesis by, 26, A214 
Microplate methods for butter, 23, A38 
Microscope— 
electron, 27, A143; 30, Al61 
in quality control, 30, A128 
with photographic chamber, 2], A23 
Microscopic— 
couat— 
limit for pasteurized milk, 27, A24 
modification, 23, A119 
on milk, clumps found, 2], A39 
on pasteurized milk, 21, 
two-stain method, 26, A153 
detection of abnormal milk, 23, A96 
examination of— 
creamery butter, 2], A285 
dairy products, 23, A88 
heated milk. 23, A87 
milk—22, A166; 30, A163 
for mastitis, 29, A195 
in Connecticut, 30, A91 
in quality control, 30, A128 
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Microscopic—(ctd.) 


pasteurized milk, 23, A53 
raw milk, 23, A31; 28, A86 
field spacer, 28, A76 
method— 
for detecting thermodurics, 25, A158 
reproducible data by, 28, Al 
test— 
for streptococcic mastitis, 21, A45 
of mastitis milk, 22, A88 
vs. methylene blue tests, 29, A40 
vs. plate counts, 25, A180 


Middletown, Conn., milk supervision, 25, A76 
Midget cows in Oklahoma, 22, A24 
Mikro— 


-Puer, acid sterilizer, 25, A186 
San— 
acid for can washing, 25, A227 
as detergent, 26, A210 
corrosive action, 25, A186 


abnormal— 
detecting, 23, A96; 26, A39 
effect on starters, 27, A4 
from apparently normal udders, 21, 
A185; 22, A182 
in mastitis, 27, A4 
influence on cheese, 28, A3’ 
protein distribution, 21, A273 
relation to health, 28, Al40 
resazurin test, 26, A169 
accredited, in Britain, 27, A20 
acid, hazards from, 29, A4l 
acidified for infants, 2], A298 
acidity— 
effect on cheese quality, 26, A80 
relation to oxidized flavor, 21, A256 
testing, 27, A68 
titratable, 30, A93 
acidogenic properties, 24, A252 
acidophilus, 2], A207; 25, A287 
actinization, 2], A40 
action of— 
acid-producing bacteria on, 22, A178 
sunlight on, 2], A261 
activated flavor, 21, Al45; 22, A54, A213 
added water, detection, 28, Al8 
adulteration— 
detection, 25, A67 
with coconut milk, 25, A68 
advertising, 26, A117; 28, A58; 29, Al0l 
aeration, 28, Al7, A55 
agar, symposium on, 24, A42 
agglutination test for "9 22, A60 
agitated, fat dispersion in, 29, A180 
albumin content, 27, A20, A274 
aldehyde-reductase in, 21, A42; 22, All7 
aldehydes in, 2], A69 
alkaline, 21, ‘A231 
alkalinized, for infants, 21, A298 
allergy, 28, Al4l 
altered, analysis, 24, A239 
amino— 
acid nitrogen in, 2], A315 
acids in, 2], A2 
ammonia content, 2], Al5, A74; 22, All; 
23, A94 


and— 
bread, ideal food, 22, A106 
child welfare, 23, A194 
food inspection, 28, A105 
health, 21, A4 
human nutrition, 25, A57 
ice cream drinks, 24, A220 
Milk Products, review of, 26, A119 
the public health, 23, A193 
wheat diet for rats, 22, Al27 
anemia— 
cobalt, copper & iron for, 22, Al5 
in rats, 26, A110 
produced by, 29, A95 
anti-anemia factors in, 29, A6 
antioxidants for, 21, A260; 23, A69, A196 
antirachitic— 
activation, 22, A212 
properties, 2], Al8 
value, 2], A244, A263 
“approved” for New York, 24, A307 
arginine in, 2], A240 
army needs for, 25, A65 
artificial gastric digestion, 27, Al64 
as a food, 23, A76; 25, A57; 27, Al23 
as food in India, 2], A242 
as ice cream ingredient, 22, A4 
as public utility, 23, A84 
as safeguard against lead poisoning, 2], AS 
as source of—. 
amino acids, 25, A252 
calcium, 21, A243 
new vitamin, 2], A276 
ascorbic acid content—22, A185; 23, A76, 
A190 (see also Ascorbic acid) 
determination, 22, A35; 23, A125 
factors affecting, 21, A296; 23, 
Al24, A156, A173 
aseptic, bacteria in, 2], A38 
asses —(see Asses’ milk) 
autoclaved— 
browning, 24, Al4 
for diluting semen, 25, A279 
Babcock test of, 21, A187 
bacteria— 
effect of CO. on, 27, A300 
nutritive requirements, 26, A100 
role in Gruyere cheese, 2], A291 
bacterial— 
analysis, 21, A305; 24, A271; 26, A223 
content—21, A38—(see also Milk, bac- 
terial count) 
— on peroxidase reaction, 21, 


factors influencing, 21, A40, A166; 
25, A173 
major sources, 22, A166 
methods for determination, 23, Al6 
plating methods for, 2 
relation to cheesemaking, 21, A151 
count—(see aiso Milk, bacterial con- 
tent, counts, etc.) 
by van Oijen method, 21, A46 
evaluation, 26, A52 
media for, 21, A227 
two-stain method for, 26, A153 
counts—29, A40—(see also Milk, bac 
terial count) 


A69, 
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comparative, 217, A285 

data on, 23, A105 

media & incubation for, 21, A233; 
23, A2l 

microscopic vs. plate, 25, A180 

on different media, 21, A213 

single-can vs. weigh-vat, 23, Al3 

— colony counter for, 21, 

46 


with. old vs. new medium, 23, A15 
with tryptose agar, 24, A72 
deterioration, 26, A53 
flora, 23, A228; 26, All3 
plate count— 
as basis for standards, 25, A315 
effect of incubation temperature 
on, 23, Al31 
quality, tests for, 2], A186; 26, Al44 
bactericidal— 
power, effect on reduction, 22, A24 
property, 27, Al75 
substance in, 27, A2 
bacteriological— 
control, 25, A319 
quality, measuring, 23, Al4 
tests of, 25, A245 
Bacterium coli aerogenes in, 21, A234 
bar at army posts, 25, A56 
barny flavor, 2], A256; 23, Al01 
base-exchange, for infants, 24, A213 
beverages, 26, Al 
biochemistry, 30, A179 
biotin isolated from, 25, A191 
bitter flavor, 22, A118; 26, A104; 29, A200 
bloody, detecting, 25, A226 
boiled— 


digestibility, 26, Al5 
thiamin content, 26, Al6 
use in infant feeding, 27, A298 
vs. raw in human diet, 2], A190 
borate content, 28, A7 
rne-— 
animal diseases, 24, A242 
a 21, A178; 26, A162, A215, 


A21 
diphtheria, 26, A217 
diseases—(see also Milk-borne epi- 
demics, etc.) 

data on, 21, Al84; 22, Al64 
discussion on, 28, A141 
hazards from, 24, A241 
in Canada, 24, A262, A263 
in Massachusetts, 25, A53 
in New Jersey, 21, Al79 
present status, 2], A179 
report on, 26, A232; 28, A103 
review on, 23, A42; 25, Al0l 
survey on, 25, Al78 
traced to ice cream, 24, A297 

epidemics—26, A181 
danger from, 24, A109 
in small communities, 22, A48 
in United Kingdom, 24, A103 
of food poisoning, 26, A160 
of poliomyelitis, 24, A139 
report on, 22, A156, A183; 25, 

A164, A249 


study in N. Y., 23, A6 
food poisoning, 25, A180; 26, Al6l, 
A215; 30, A67 
gastro-enteritis, 25, A282; 27, Al52 
hepatitis, 29, A7] 
protozoa, 29, All9 
scarlet fever, 22, A157; 27, Al78 
septic sore throat, 2], A179; 25, A52; 
26, A217; 27, Al6, A178 
spirochetosis, 29, A119 
staphylococcic food poisoning, 26, 
Al6l, A215 
staphylococcus intoxication, 26, A216 
streptococcal fever, 26, A195 
streptococcic infections, 27, A178 
streptococcus (hemolytic) throat infec- 
tions, 26, Al21 
trypanosomosis, 29, A119 
tuberculosis, 23, A23; 24, A289 
typhoid fever, 2], A55, A179; 25, Al64 
undulant fever, 27, Al79 
bottle—(see also Milk bottles and Milk 
container) 
bacterial contamination, 22, Al65 
cap or closure, improvement, 22, A194 
capping head, 30, A74 
caps— 
dating, 22, A93 
for advertising, 21, A& 
bacterial examination, 24, A353 
report on, 22, A54 
charge for, 21, Al0 
closures— 
bacterial examination, 24, A353 
cover-cap type, 23, A27 
efficiency, 24, A77 
improvement needs, 22, A194 
conveyor switches, 2], A71 
cream— 
separator for, 30, A191 
Top, 25, A320 
volume gage, 24, A78 
drip from, 22, A165 
filler, depreciation rates, 26, A24 
fillers, trends in, 21, A229 
48 mm., problems with, 25, A106 
glass, narrow pouring lip, 22, Al65 
losses, 21, Al0 
modernizing, 23, A130 
paper, 28, A57 
postwar, 29, Al81; 30, A23 
pouring lip, contamination 22, A194 
rinsing, 23, 
round vs. square, 29, A102, A133, A181 
trippage, 23, A105; 30, A138 
2-quart, 23, A52, All0, A129, A130; 
24, A68, A98; 25, A105, A225 
universal, 26, A143 
washer operation, 24, A223 
washers— 
depreciation rates, 26, A24 
operation, 22, Al64 
trends in, 2], A229 
washing— 
bacteriological aspects, 23, a 
cationic —_ for, 30, A117 
problems, 30, A132, A160 
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Milk—(ctd.) 
sodium hydroxide concentration, 
21, A226 
solutions, testing, 23, Al4 
bottled— 


distribution, 27, A299 
preventing defects in, 27, A99, A135 
bottles—(see also Milk bottle) 
acid detergent for, 26, A23 
bacterial content, 29, A102 
brown vs. green glass, 23, A191 
Comalac, 21, A259 
cost studies on, 30, A58 
cover caps for, 25, A76 
covered lips, 22, A93 
damage to cap, seat & bead, 21, A259 
developments in, 23, A29; 24, A372 
gallon, 23, A52; 24, A99; 25, A105 
glass— 
simplified designs, 25, A106 
vs. fiber, 24, A259 
vs. paper, 29, A156, A181 
irradiation, 27, A155 
oat flour-treated, 25, A130 
paper, 25, A131, A174, A175; 26, A112 
quart vs. 2-quart, 25, A225 
round vs. square, cleaning, 29, A102, 
A133 
square, 29, A99, A102. A133, A181 
standards for, 2], A228 
sterility, testing, 24, A223 
sterilization by irradiation, 27, A155 
sterilizing, 30, Al17 
2- vs. 4-quart, 23, A129, A130; 24, 
A68, A98 
washing, 29, A102, A133; 30, A117 
bottling plants, reports of, 24, A97 
British policy on, 2], A20 
brom— 
cresol purple test of. 27, A294, A305 
thymol blue test of, 27, A32, A191, 
A192, A275, A305; 22, A157; 25, 
A8, A8; 26, A9; 27, A107 
browning, 24, Al4 
Brucella— 
abortus in, 21, A193; 25, A215; 26, 
; ws 1 
agglutination titer, 22, A157 
melitensis in, 24, A85 
buffer intensities, 27, A239 
Bulgarian curdled, sheep’s milk, 27, A41 
burnt feather flavor, 27, A145 
business— 
dentist looks at, 27, A8& 
public relations in, 26, All4 
butyrometer, 24, A237 
buying, 27, A227; 22, A26 
by-products— 
defects in, 29, A29, A103 
sale of, 21, A71 
calcium— 
availability, 22, Al47, A211 
content—21, A315; 23, A76; 26, Al37; 
29, ; 30, A143 
effect of ration on, 2], A57 
influence on cheese ripening, 21, 
A160 


role in dentition, 21, A244 


studies on, 23, A107 

variations in, 22, A189 
determination, 24, A207 
dialysable, 27, A240 
ions in, 22, A202 
phosphate in, 29, A118 
salts, added for infants, 21, A298 
utilization, 22, A210; 23, A226; 24, 

A329 


caloric value, 23, A76 
can—(see also Milk cans) 
dispensing from, 30, A157 
dumpers of future, 21, A229 
dumping mechanism, 30, A75 
lids, care of, 30, A135 
rinsing method, 30, A75 
searnless, 24, A222 
sterilization, 24, A223 
sterility, index of, 25, A246 
washer, pre-rinse for, 30, A75 
washers of future, 2], A229 
washing—24, A223, A275 
acid method, 29, A130 
bacteriological aspects, 30, A116 
mechanical aspects, 30, A103 
Canadian, for New England, 30, A102 
canned— 
bacteriological study of, 23, A41 
for infants, 22, A34 
vs. fluid, 23, A26, A195 
vitamin content, 22, A34 
cans—(see also Milk can) 
acid detergent for, 26, A23, A40, A50; 
30, A160 
black spots in, 27, A225 
cooling jacket for, 30, A191 
cryophilic bacteria from, 27, A69 
depreciation rates, 26, A24 
milkstone removers for, 26, A21, A23 
of future, 27, A 
sanitation, 26, Al76; 28, A6l1 
sterility, resazurin test for, 25, A246; 
27, A69 
storage, 23, A65 
tinned iron, corrosion, 2], A27 
washing—22, A93; 25, A75; 26, A188; 
30, A159 
bacterial tests on, 28, A101 
new method for, 25, A292 
caramelized flavor, 2], A40 
carbon dioxide content, 27, A231 
care in the home, 27, A123 
carotene content—(see Carotene) 
factors affecting, 2], A56, A264, A277; 
22, A160, A184; 23, A52 
relation to off-flavors, 21, A255 
carotenoids in, 27, A48, A167 
cartage in milkshed, 22, A172 
cartons, bacteriological examination, 25, 
A244 
casein— 
content, 2], A274 
number, 2], A294; 23, A42; 24, A2l 
catalase— 
activity, 2], A69, A306 
content, 22, A183; 23, A184 
index, 26, A38 
values, 23, A225 
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cell content, 22, A64; 24, A209; 26, A38, 
A130; 27, A185, A185; 29, A151 
centrifuge deposit test, 21, A305 
cereal, 25, A31 
certified—(see also Certified milk) 
ascorbic acid content, 23, Al26 
curd size improvement, 22, A76 
retention, 27, A52 
sonized soft curd, 25, A290 
vitamin C content, 22, A77 
chemical taste, 25, A263 
chloride— 
content-—22, A81, A182 
abnormal, 22, Al83 
during inanition, 22, A86 
factors affecting, 2], A20, A166 
in mastitis, 23, Al73 
relation to lactation, 21, Al47 
Sendroy method for, 30, A79 
-lactose relation in, 2], A 
test, 21, A306 
chlorine content—23, A225 
determination, 2], A153; 30, A46 
for detecting mastitis, 2], A191 
in mastitis, 24, A21 
chloro-phenol flavor, 21, A43 
chocolate—(see also Chocolate milk) 
curd tension, 23, A81 
price, 22, A167 
report on, 24, A373 
cholesterol, 23, A93 
choline content, 29, A196 
citrates added for infants, 21], A298 
citric acid— 
added to, 21, A254; 23, A24 
content, 25, A123 
clarification, 2], A41, A151 
clean — 
definition, 23, A194 
importance, 26, A176 
production, 2], A39; 28, Al9 
clotting— 
action of papain, 2], A241; 24, Al4l 
on boiling, 26, A145; 27, A68 
coagulated, analysis, 24, A239 
code for N. E. States, 27, A115 
coliform types in, 21, A39, A234, A304; 23, 
A79, A194, ; 29, A62. (see also Coliform) 
colloidal & ionic condition for infants, 21, 
A297 
color— 
as affected by dyes in feed, 25, A54 
changes in winter, 2], A2l 
effect of— 
feed on, 22, A75; 24, A294 
grass silage on, 23, A57 
roughages on, 23, A201; 24, A151 
silage on, 21, A56; 27, Al67 
succulent roughages on, 21], A108 
in winter, 22, A160 
relation of carotene to, 2], A21 
composite— 
samples— 
Babcock test of, * A187 
mold growth in, 27, A76 
testing, 27, A7l 
sampling device, 22, A9 


tests of, 23, A52 
composition—2], A40 
abnormal, 2], A185 
and structure, 2], A7l 
effect of— 
diethylstilbestrol on, 24, A309 
fasting & refeeding on, 21, A123 
feed on, 21, A243 
mastitis on, 2], A220 
quality on, 2], A7 
ration on, 2], A57 
factors affecting, 22, A189 
monthly variations, 30, A108 
— to plane of nutrition, 26, A13, 
1 
seasonal variations, 22, Al7l 
variation, effect on S.N.F., 2], A146 
compositional quality, 24, A66 
concentrated—23, A 
frozen, 21, A53; 23, A210 
in infant feeding, 22, A179 
irradiation, 2], A29 
vitamin A content, 2], A29 
concentration, .for preservation, 23, A210, 


condensed—(see Condensed milk) 
condensing, cost, 23, A224 
conductivity, 29, A119 
constituents, lesser known, 2], A68 
consumer—(see also Milk customer) 
confidence in supply, 27, Al31 
education, 24, A293; 25, A55S 
friendship, 24, A189 
opinion of dealer, 22, A190 
responsibility of producer to, 23, A228 
sentiment, test of, 26, A51 
survey, 22, A8; 23, A195; 25, A265 
viewpoint, 23, Al01 
consumption—27, A85 
by families, 27, A259 
data on, 27, A228; 23, A26, A59; 25, 
A55; 26, A37 
distributor as factor in, 23, A54 
factors affecting, 25, A294 
goal, 2], A310 
habits, 23, A129 
in Allegheny County, 28, Al76 
in Burlington, Vt., 22, Al0 
in Canada, 24, A257 
in Connecticut, 28, A153 
in Great Britain, 25, A229; 27, A48 
in industrial plants, 25, A66 
in New Jersey, 26, A147 
in New York, 29, Al7 
in Vancouver, 24, A257 
in Vermont, 29, A28 
increasiug, 22, Al68; 23, A133; 24, 
A246; 25, A287; 30, A115 
recommendations .on, 24, All2 
studies on, 25, A293 
trends, 21, A9; 25, Al24 
container—(see also Milk containers) 
fiber, 24, A259; 29, A181 
multiple, 24, A99, Al04 
paper— 
equipment layout, 25, Al05 
microbiology, 23, A117 
paraffined, bacterial test, 23, A130 
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containers—(see also Milk container) 


ss— 
new developments in, 24, A68 
vs. paper, 29, Al 
of future, 2], A229 
— also Paper milk contain- 
ers 
bacteriological studies on, 25, 
A318; 27, A31 
outlook for, 30, A154 
protection against sunlight, 23, 
Al24 
public health, legal control, 25, 
Al74, A175 
study of, 2], A213; 26, All2 
2-quart vs. 4-quart, 24, Al04; 28, Al2 
wax impregnated, 23, A190 
control— 
acts, in states, 25, A107 
areas in Maine, 23, A226 
by health department, 25, A5S3 
daity graduates vs. others in, 27, A27 
determination of N-matter, 2], Al7 
developments in, 27, A113 
in France, 23, A194 
in Ontario, 23, A101 
in Pennsylvania, 2], A186 
in small communities, 2], A183 
in wartime, 26, A170, Al83 
inventory of methods of, 25, A182 
legislation, 27, A44 
mandatory vs. voluntary, 2/, Al83 
necessity for, 24, A77 
officials, training, 24, A76 
plate contamination in, 25, A49 
policy, flaws in, 26, Al77 
program, 22, All9; 26, A223; 27, 
A156; 28, A104 
promotional work in, 25, A184 
state & municipal, 23, A30 
survey on, 24, A262 
technique, 23, A180 
unit, small-town, 28, A61, A104 
cooked flavor, 21, A257; 23, A68, A80, 
A167; 24, A301; 26, Al70; 30, A30 
cooler— 
electric, for farm, 23, Al7 
mechanical, 22, A192 
patent on, 30, Ai73 
rating & testing, 24, A338 
vacuum, 2], A21 
cooling— 
at farm, 24, Al05 
discussion on, 22, A199 
effect on— 
fat dispersion, 29, A180 
lipolysis, 25, A44 
quality, 25, A223, A319 
electric refrigeration for, 25, A253 
influence on bacteria, 27, Al00 
methods, 23, A27; 24, A255; 25, A230 
necessity for, 27, A259 
on farm—25, A32, A151; 26, A171 
bacteriological aspects, 24, A222; 
25, A291 
latest developments, 22, A192 
studies on, 27, Al56 


on solid CO2, 21, A299 
relation to creaming, 22, A167 
requirements on farm, 30, A173 
studies on, 25, A260 
systems for farm, 24, Al84 
copper-containing, 21, A42 
cost— 
factors, 22, A185; 23, Al01; 24, Al04 
facts regarding, 24, A69, A74 
of handling in retail stores, 26, A205 
cow— 
family, on Georgia farms, 25, A288 
problems in adapting, 24, Al4 
cow’s— 
mixture with goat’s milk, 27, Al6 
vs. human, for infants, 30, A95 
cowy flavor, 21, A256; 30, A168 
crates, ice packing for, 23, A210 
cream— 
line, uniformity, 2], A207 
rising in, 29, Al55 
volume, factors affecting, 23, A227; 
24, Al03; 25, A174 
creamed, effect of freezing on, 24, A221 
creaming ability, factors influencing, 22, 
Al67; 23, A28; 24, A185, A306; 25, Al0 
cultured, 25, A70; 30, Al9 
curd— 
characteristics, 24, A195; 26, Al84 
firmness, 26, A81 
number, 25, A81 
particle size, 22, A76; 23, A25 
strength, 25, A81 
surface area, 24, A228 
tension— 
factors influencing, 2], A20, A164; 
23, A24; 24, A39, A128, A184, 
A228; 25, A317 
measurement, 2], A164 
reduction, 23, A167 
significance of lipolysis in, 24, 
A126 


curdling qualities, 25, A81 
customer—(see also Milk consumer) 
satisfying, 27, A67 
turnover, 22, Al69 
cystine in, 27, A240 
DDT determination, 30, A46, A46 
deaeration, 24, A252, A304, A378; 25, A182, 
A224; 28, A35; 30, All4, A190, A190 
dealer—(see also Milk dealers) 
consumers’ opinion of, 22, A190 
license, case on, 24, 
nutritional facts for, 24, A29 
-producer relations, 23, Al29; 24, A52 
public relations, 24, A192 
dealers—(see also Milk dealer) 
duty in stabilizing industry, 23, Al29 
future for, 28, A73 
International Association of, 22, A196 
defects, prevention, 27, A99, A135 
deliveries—(see also Milk delivery) 
changes in volume, 22, Al2 
wartime economies in, 29, Al04 
delivery—(see also Milk deliveries, Milk 
distribution etc.) 
accident prevention in, 25, Al32 
adjustment to tire shortage, 25, A322 
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alternate-day, 25, A293 
at factories, 25, A132 
conservation practices, 26, All5, All6 
costs, 22, A9, A196; 23, A31; 24, A98, 
A99, A258, A259; 25, A225, A265; 
26, A22, A205 
customer cooperation in, 27, A54 
daylight vs. night, 2], A225, A261 
doorstep, 27, A67 
economies in Conn., 28, A154, A155 
every-other-day, 25, A129, A184; 26, 
Al72; 27, A24, A25, A53; 28, Al3 
in England in wartime, 25, 
in retail stores, 26, A205 
in rural Conn., 27, A26 
in war & peace, 29, A104 
methods for, 28, A117 
postwar, 28, A130 
problems, 26, A24; 27, A137 
reducing truck mileage in, 25, A295 
refrigerated, insulated box for, 21, A9 
restrictions, 26, Al72 
route costs, 25, A225 
routes, truck costs, 27, A25 
6-day, 24, A67, A150, A183, A261, 
A261, A261; 25, A32, A131, A237; 
30, A86 
special, in Ontario, 25, A66 
stop Sunday, 23, Al05 
streamlined, 28, A148 
studies on, 25, A295 
system, streamlining, 25, A132 
three-day-a-week, 29, A78, A79 
trucks, operation, 22, A196 
wartime economies in, 29, A42 
density, formula, 26, A81l 
a ae pouetin & removal, 26, A2l, 
A87 (see also Milkstone) 
Pe. RM bacterial, 26, A53 
dextrinized flour added, 21, A298 
dialysis, 21, A240 
diet— 
effect on— 
intestinal flora, 23, A56 
iron utilization, 23, A225 
guinea pigs, 24, A246 
for rat, adequacy, 23, Al25 
digestibility— 
factors affecting, 27, A40; 25, A317; 
28, A83 
measurement, 23, A57 
relation to curd tension, 23, A24 
digestion characteristics, 26, Al5 
digests, action of L. cusei on, 21, A306 
diluted, in infant feeding, 21], A298; 22, 
A179 
diphtheroids from, 25, A89 
dissolved oxygen in, 25, A306 
distribution—(see also Milk delivery) 
as a public utility, 23, Al77 
costs, 22, A20, A53; 24, Al02, A259; 
25, A237; 26, Al74; 29, A132 
economics in, 29, Al02 
in Argentina, 2], A260 
in England, 24, Al47 
in future, 28, All7 
in Maine, 22, A198 


in wartime, 26, A204 

manpower in, 26, Al87 

possibilities, 27, A100 

postwar, 27, A66, A100 

present day challenge to, 22, A135 

problems, 25, A131 

reducing expense of, 21, A299; 25, 
A293 


retail, future of, 28, Al5S 
streamlining, 30, All4 
vehicle records, 22, A2l 
wartime, 29, A28 

distributor— 
as factor in consumption, 23, A54 
-consumer relationship, 23, A101 
-producer consumer problems, 23, A29 
relation to producer, 28, A130 
tPaining, 24, A76 

dried—(see Dried milk etc.) 
with added protein for infants, 21, 

A298 


whole— 
fluorescence, 27, A164 
future of, 27, Al65 
off-flavors, 25, A147 
riboflavin content, 27, A183 
drier— 


laboratory spray, 27, A40 
spray, patent for, 30, Al25 
ing ae 
_~ in, 25, A287 
habits, 23, A129 
drinks—24, A336 
flavored, 25, A29 
for children, 30, A33 
fruit juices in, 22, Al9 
new ideas in, 22, Al9 
stabilizer for, 26, A86 
drivers, safe, 25, A75, A76 
dry—(see alse Dry milk etc.) 
alpha & beta lactose in, 24, A128 
and egg mixtures, 29, A150 
antioxidants for, 25, A96; 29, A94 
as calcium source, 24, A330 
ascorbic acid content, 24, A32, Al4l 
Australian, 30, Al8 
bacterial content, 26, A194; 28, AS; 
29, A93, A94; 30, Al9 
bacteriology of, 21, A303; 26, A82; 
28, A6, A92; 29, A93 
biotin content, 28, A84 
carbon dioxide sorption by, 29, Al48 
carotene content, 23, A43 
choline content, 28, A84 
coliform detection in, 26, A213 
compressing for shipment, 27, A96 
consumer acceptance, 29, A5 
— content, 28, A93, A113; 29, 
Al75 
digestibility, 28, A83 
drier, care of, 26, A195 
effect on— 
liver cancer production, 28, A5l 
mix. viscosity, 24, Al45 
fat— 
autoxidation in, 27, Al8l 
content, 29, A149 
peroxides in, 26, A214 
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fluorescence analysis, 29, A122 
for baking industry, 25, A96 
for bread enrichment, 25, A309 
for ice cream, 29, A198 
French legislation on, 29, A93 
from mother’s milk, 22, Al2 
future of, 30, A31, A125 
gas packing & storage, 27, A6 
heat treatment effects, 28, A113 
in ice cream, 26, A36 
in infant feeding, 22, A179 
industry, 26, Al27, Al95; 28, A140 
influence of light on, 29, A149 
irradiated, 24, A364 
keeping quality, 26, A214; 29, A149; 
30, Al8, Al9, A94 
marketing, 30, A50 
methods of manufacture, 29, A35 
moisture content, 29, A149 
nicotinic acid content, 28, A84 
nitrogen distribution in, 27, A39 
non-fat, solubility, 29, A94 
— value, 23, A43; 25, A167; 29, 
35 
oxidized flavor, 25, A45; 27, A96 
package for, 28, A113 
pantothenic acid content, 28, A84 
payment for milk for, 21, Al 
pH, 24, Al4l 
photolysis of riboflavin in, 29, A149 
plant— 
bacteria control in, 26, A231 
source, 29, ‘A149 
products, future, 28, A79 
quality, 28, A87, All3; 30, A50 
reconstituted, 27, A121 
reconstitution— 
effect on bacterial count, 29, A93 
machine for, 28, Al48 
reducing groups in, 28, Al66 
= in, 22, A74; 23, A43; 29, 
149 


roller process— 
bacteriology of, 28, A92 
non-fat, 29, A94 
nutritive value, 23, A43 
sandiness, 22, A120 
sanitary control, 22, Al79 
seasonal variation in quality, 30, A94 
septic sore throat from, 27, Al21 
situation, 25, A20 
solids— 
as media ingredient, 2], A24 
density, 23, A152 
new name for, 23, A22 
solubility, 23, A187; 30, A18 
spray process—26, Al94 
bacteriological studies on, 26, A82 
compressing for shipment, 27, A96 
nutritive value, 23, A 
pre-heating temperature, 29, A94 
storage temperature, 29, A149 
studies on, 26, A82 
tallowy flavor, 27, A96 
tests on, 28, All3 
thiamin stability in, 28, A83 
titratable acidity, 30, Al69 


vitamin content, 23, A43; 25, A57; 28, 
A126 
drying, bacteriological studies on, 26, A82 
dye reduction in, 23, A133 
economical, in human nutrition, 23, Al24 
effect of— 
Brucella abortus on, 26, A131 
enzymes on, 2], A298 
mastitis on, 2], A219 
metals on, 2], A41; 22, Al2 
oxygen on, 2], A40 
Eh, effect on dye reduction, 27, A69 
ejection, 24, A2; 25, A270; 28, All9 
electric pasteurization, 22, A7 
electrical conductivity, 22, A81; 26, A130 
elephant’s, vitamin content, 22, A147 
elevatur, vacuum-operated, 26, A25 
-energy— 
production, 25, A295 
yield, 24, A3, Al61, A270 
enrichment, chemical, 24, A309 
enterococci in, 25, A158; 28, A27 
enzyme-treated, for infants, 21, A298 
enzymes—2/], A69 
effect on butter, 24, A315 
relation to flavor, 24, A245 
enzymic reactions, 22, All6, All7 
equilibria, 27, A239 
equipment—(see also Equipment) 
germicidal treatment, 21, Al85 
in wartime, 26, A239 
life-prolonging, 26, A210 
Escherichia-Aecrobacter ‘types in, 22, A24; 
28, A77 
esterase, effect on fat acid esters, 24, A39 
evaporated—(see Evaporated milk) 
evening, keeping quality, 27, A68 
extraneous matter, 2], A41; 26, A237; 28, 
A85 (see also Milk, foreign matter) 
factory sales, 25, A132 
fat—(see also Milkfat) 
and S.N.F. content, 25, A291 
content— 
estimation, 21, A140, A191 
evaluation, 26, Alll 
factors affecting, 2], A57, A109, 
A193; 22, A72; 29, A200 
variations in, 21], Al46; 22, A171 
droplets, surface film, 23, A121 
globule membrane, 2], A182; 24, Al26 
percentage, 23, Al3, A228 
test, composite samples, 27, A141 
testing, saponin in, 21, Al4l 
tests, for ice im 21, Algl 
variation in, 22, A146 
fatty acid content, 2], A69; 25, Al4l 
federal regulation, 28, A149 
feed flavor, 21, A21, A98, A183, A256; 22, 
A118; 23, A27, Al01, A148; 27, A130; 
30, A34, A57 
feeding of calves, 23, A75 
fermented—21, A74 
in India, 21], A242; 24, A234 
microflora, 2], A214 
pathogen survival in, 29, A4l 
preparation of Kefir type, 21, A155 
fermenting predisposition, 21, 
fever—21, A98 
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alkalosis in, A148 
cause, 30, 
reducing, 26, A133 
therapy for, 30, Al48 
e _——— 
legislation on, 23, A36 
nutritive value, 23, A83 
vs. evaporated, 25, A141 
film, measuring, 27, A52 
filter discs for, 28, Al6 
filtering—(see also Milk filtration) 
in cheese factory, 27, Al5 
on farm, 26, A38, A208; 28, Al7 
filtrate— 
effect on yg types, 21, A39 
factor in, 22, A74 
filtration, 21, A4i; 26, A207; 27, A134 
flakiness, 23, A28 
flaky, 22, A167; 27, Al0 
flat flavor, 21, A255 
flavin content, 24, Al42 
flavoprotein, 22, A59; 23, A122 
flavor—2], A8 (see also — flavors) 
consumer tests on, 25, A 


109 
control, 23, A63, A66; 26, Al41, A147; 
27, A136 


defects, 25, Al42, A226; 26, A104 
discussion of, 23, Al4 
effect of— 
acid silage on, 21, A296 
alfalfa on, 21, A184; 23, A63 
barley on, 23, A63 
carbon dioxide on, 21, A300 
carrots on, 2], Al84 
chlorine rinse on, 25, 
feed on, 2], A98; 23, A66; 24, 
A294 


grass silage on, 23, A57 
green alfalfa on, 23, A63 
heat on, 23, A166 
Hofius process on, 27, A40 
inhaled odors on, 25, A43 
iron on, 22, All7 
irradiation on, 2], Al8 
level of feeding on, 21, A109 
lipase on, 25, A48 
lipolysis on. 25, A44 
nickel on, 22, All7 
pasteurization on, 24, A106 
processing on, 25, A173 
ration on, 2], Al 
roughages on, 23, A201; 24, A151 
rye on, 23, A63 
silage on, 21, A56; 23, A63; 24, 
A107; 27, Al67 
succulent roughages on, 27, A108 
Sudan grass on, A 
sunlight on, 21, Ai83; 23, Al24 
sweet clover on, 23, A63 
factors affecting, 23, A28; 24, A106, 
A183, A245, A376. A378; 25, A30 
from producer’s en, 27, A130 
importance, 24, A157 
judgments, reliability, 21, A72 
problems, 21, A183 
relation of metals & alloys to, 23, A65 
flavors—27, A85 (see also Milk flavor) 


cause & prevention, 30, A190 
detection at platform, 23, Al0l 
due to feeds, 22, Al72; 30, A34 
in winter, 22, All8 
influence of pasture on, 30, A34 
review on, 24, Al85 
unusual, 27, A43 
fluid— 
basis for evaluation, 26, Alll 
cost of production, 24, A97 
problems of, 28, AS 
vs. canned, statistics, 23, A195 
vs. evaporated for children, 23, Al9] 
foam, measuring, 26, A208 
food— 
poisoning from, 22, A182 
value, 27, A185, A188, A242, A310; 
22, Al60; 23, Al26; 27, A47, A64; 
30, A33 
for cheesemaking— 
buying by grade, 22, A26 
effect of feeds on, 21, A22 
Marschall test of, 23, A2 
pasteurization, 22, A55, A87; 23, A22, 
A182; 26, A230 
standardizing, 26, A230 
treating with cured curd, 21, A3 
for correcting intestinal intoxication, 21, 


for factory workers, 24, A305 
for infant feeding, 2], A255 
for manufacturing, quality, 29, A202 
for New England, source, 30, A102 
for pasteurization— 
code for, 28, A84 
hygienic quality, 30, Al63 
methylene blue test of, 29, A60 
sanitary standards, 26, Al77 
for premature infants, 30, A95 
for prevention of— 
hemorrhagic disease of infants, 24, 
Al42 
pellagra, 27, A276 
for starters, 27, A4 
for Swiss cheese, test of, 21, A172 
fore—(see Foremilk) 
foreign matter, removal—21, A41 (see also 
Milk, extraneous matter) 
forewarming, for evaporation, 25, A47 
formaldehyde in, 25, A51; 27, A120 
formol titration, 27, A5l 
formulas for infants, 24, A91 
fortification, 25, A128 
Foundation— 
of Toronto, 24, A246 
survey, 25, A265 
freezing—2], A53 (see also Milk, frozen) 
after concentration, 23, A210 
effect on— 
keeping quality, 24, A152 
protein, 2], A53 
quality, 23, A28 
sales, 22, Al67 
for commercial use, 29, A84 
for preservation, 23, 
in brick form, 29, Al9 
point, 22, A199; 25, A67, A315; 28, 
Al8, Al8; 29, Al66 
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studies on, 24, A252 
vacuum method, 21, A205 
fresh— 
in infant feeding, 24, A30 
vs. canned, 26 
vs. evaporated, 25, A65 
from ergotized animals, 28, All4 
frosted malted, 27, A252 
frozen—(see also Milk, freezing) 
concentrated, 21, A53 
freezer for, 24, Al3 
problems of, 28, AS 
stability, 30, A173 
studies on, 24, A183 
thawing, 27, A53 
fruit-flavored, 25, A29 
garlic flavor, 21, A136 
gas content, 24, 
gases dissolved in, 23, A133; 27, A69 
gastro-enteritis from, 27, A152 
gelatin added, for infants, 21, A298 
germicidal property, 21], A124 
globulin content, 2], A274 
glutathione in, 2], A262 
goats—(see also Goat and Goat’s milk) 
under English conditions, 21, A299 
goaty flavor, 26, Al04 
Grade A— 
comments on, 30, A128 
vs. Grade B, bacterial flora, 23, A228 
grades, purchasing by, 22, A26 
grading— 
desirability, 23, A229 
methylene blue test for, 29, A60 
producer quality records, 22, A197 
program in California, 26, Al84 
reporting results of, 22, A197 
grass factor in, 21, A97; 24, Al63 
groups, relation to blood groups, 21, A297 


0) 
inhibiting factor in, 27, A2 
promoting value, 23, A155 
gruel for infants, 21, A298 
guinea pig’s, vitamins in, 23, A122 
gums added for infants, 21, A298 
handlers, training, 22, Al83 
handling, 2], A73 
hauler problem, 2], A2 
healthful, production, 21, A39 
heat— 
coagulation, 22, A167 
effect on, 23, A80 
-treated, dye reduction by, 27, A67 
treatment, 24, Al27, A305; 30, A30 
heated— 
browning, 24, Al4 
flavor of, 21, A257; 23, A68, A166 
tests of, 27, A42 
heaters, cleaning, 25, A75 
heating, effect on O-R processes, 22, All7 
hemolytic streptococci in, 21, A271, A274, 


, 


acid flavor, 27, A256 

count, intermittent, 24, A76 

quality, production, 29, A40 
Hofius process for, 21, A40; 22, Al84 
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homogenization—(see Homogenization) 
homogenized— (see Homogenized milk) 
houses— 
construction, 27, A22 
diagram of, 23, A228 
uniform design, 29, Al8 
human— 
agglutinins in, 2], A297 
amino acids in, 24, A287; 28, A173 
analysis, 27, Al64, Al79 
Arakawa reaction, 24, A153, A153, 
A153, A154 
ascorbic acid content, 22, A185 
calcium & phosphorus from, 26, A136 
chlorine content, 24, Al54 
composition, 22, Al2; 25, A67; 29, 
Al22 


detection of cow’s milk in, 22, A80 

digestion characteristics, 26, Al5 

fat content, 23, A102 

for premature infants, 30, A95 

from breasts of newborn infants, 22, 
Al9 

iso-agglutinins in, 2], A297 

lactose content, 24, A153 

nature of sugar in, 23, Al21 

nitrogen in, 24, A287 

nutritive value, 30, A186 

properties, 22, Al2 

proteins in, 28, A173 

radioactive sodium secretion in, 27, 
A138 


viscosity, 24, A302 
vitamin D potency, 22, A146 
H-ion concentration, 22, Al45 
hygiene in Canada, 22, A80 
hygienic production, 2], A39 
hypoxanthine in, 2], A69 
ice—(see Ice milk) 
importance in diet, 23, A25, A227; 29, A122 
improvement by nutritive feeds, 24, A294 
in defense, 25, A56 
in diet, 21, A4; 22, A74; 24, A246; 25, A166 
in human nutrition, 23, Al24 
in national— 
food program, 27, A64 
health, 25, A287 
in reducing diet, 21, A189 
in schools, 24, A300 
in soldier ration, 24, A366 
in the army, 25, A55 
incubated, in mastitis test, 27, A191, A275 
individual tumblers for, 21, 
industrial service, 25, A183 
industry— 
British, postwar, 27, al 
confusion in, 21, 
cost reductions in, 2. All4 
credit bureau in, 24, A302 
employees— ' 
physical examination, 22, A137 
selection, 24, A258 
Foundation, 2], A227 
future operations in, 27, A131; 28, 
Al5; 29, A153; 30, A101 
history of, 24, Al4 
labor relations in, 21, A266 
personnel, selection, 24, A258; 29, A131 














SUBJECT INDEX—ABSTRACTS AND BOOK REVIEWS 215 


Milk—(ctd.) 


problems of, 23, A32 
producer-dealer "relations, 24, A70 
progress in, 21, 
public relations, 24, A70, A303, A303 
refrigeration for, 23, A32 
trends in, 30, Al02 
wartime responsibilities, 27, All6 
women in, 27, All4 
influence on gizzard erosion, 24, A292 
injections for mastitis, 23, A5 
insipid flavor, 21, A255 
inspection— 
deck, 26, A206 
effectiveness, 29, Al7 
farm vs. platform, 28, Al05 
local or centralized, 29, Al8 
reciprocal, health aspects, 25, A228 
training for, 25, A182 
trends in, 27, All5 
uniform system of, 30, Al32 
inspectors— 
cattle examinations by, 24, A290 
knowledge of cattle diseases, 25, A165 
qualifications, 24, A375 
training, 22, A47 
intake, of children, 22, A210 
intramuscular injection, 21], A32 
investigations of U.S.P.H.S., 24, A71 
iodine content, 2], A57; 23, Al 89 
iodized, 25, A56, AS58 
iodoform flavor, 26, A181 
iron content, 23, A76; 27, A154; 28, A173; 
30, A79 
irradiated— 
antirachitic action, 24, A90; 26, Alll 
for children, 23, A191 
off-flavor in, 21, A145, A257 
studies on, 24, A239, A363, A364 
vitamin D potency, 22, A212 
irradiation— 
advances in, 21], 
apparatus for, 21, wri A230; 22, A160 
effect on antirachitic value, "21, "A18 
flavor effects, 21, Al8 
process for, 22, A212 
research on, 22, A54 
results of, 21, Al0, A40, A262 
thickness of film during, 2], A52 
to produce vitamin D, 23, A82 
judging, 21, A72; 24, Al24, A378; 25, 
1 


uge— 
development, 23, 7 
gallon, 24, ww A104 
in Akron, 2. , A105 
2-quart, 24, ios 
keeping quality—24, A165; 26, A50; 29, 
107 


effect of homogenization on, 25, A317 
relation to— 
methylene blue test, 22, A82 
plate counts, 28, A101 
testing, 27, A68; 29, A100 
kephalin content, 2], Al6 
laboratory— 
control, 26, A221, A221, A222, A222, 
A222, A222 


in war area, 26, A223 
lactic acid— 
bacteria in, 2], A271; 22, Al76 
digestibility, 26, Al5 : 
lactose— 
-butterfat values, 26, A106 
content, 2], A20, AS?, nur, A315; 
22, A86; 23, Al3; 24, A21; 25, A95; 


30, AlM4 
lecithin content, 2], Al6, A257; 23, A&4, 
A123 
let-down— 
by cow, 23, A216; 27, A8l 
effect of milking machine on, 30, A20 
— nature of factor causing, 25, 


leucocyte content—2], A32, A38, A124, 
A275, A276; 22, A157, Al82 
determination, 26, A9 
factors influencing, 21, Al66 
in mastitis, 2], A191, Aisa: 23, A2; 
24, A243 
in udder infection, 26, A162 . 
relation to catalase index, 26, A39 
lines, assembly, 23, A29, A106 
lipase—(see also Lipase) 
activity, 21, A69, Al42, A143, A298 
content, 27, A255; 23, Al95 
oxidative inactivation, 24, A317 
studies on, 2], A273 
lipoid substances in, 23, A93 
lipolysis in, 23, A195; 24, Al6, A159, A160 
locust bean-treated, digestibility, 26, AIS 
—_ in plant, reduction, 22, A192, Al96 
ow— 
bacterial count, 28, A60 
curd tension, 2], Al4 
lactose, 23, All, A44 
machinery of future, 2], A229 
magnesium in, 2], A240; 22, A202 
malt added for infants, 27, A298 
malted—(see Malted milk) 
malty flavor, 2], A40 
manganese content, 24, Al0; 25,.A21 
mare’s—(see Mare’s milk) 
market—(see also Market milk, and Milk 
markets) 
grading, 22, Al97, A197 
perfect, 23, All0 
plans, farmer understanding, 21, A43 
public relations in, 26, All4 
marketing— 
agreements, 30, A176 
efficiencies, postwar, 29, A102 
in Connecticut, 25, A292, A294; 27, 
A24, A25, A26 
in Springfield area, 22, A172 
plans, 22, Al2 
under federal control, 30, A41 
markets— 
expanding, 30, A102 
fluid, & lease-lend, 25, A108 
in Connecticut, 28, A153, Al54, A155 
in Indiana, 25, A202 
in Ohio, 21], A74 
what’s wrong with, 22, A9 
Marschall cup test for, 2/, Al4 
mastitis—(see Mastitis milk) 
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media, 27, A73; 24, A200; 25, A98 
medicinal flavor, 26, Al42 
merchandising in stores, 26, Al43 
metal contamination, 2], A4l1; 22, A116, 
All7; .23, A201; 30, All4 
metallic flavor, 21, A257; 25, A130 
metaphosphate-treated, 26, Al5 
methionine in, 2], A240 
methylene blue reduction by—(see Methyl- 
ene blue) 
micrococci of, 25, A245 
microorganisms, sources, 21, A8 
microscopic— 
counts on, 2], A38, A45, A285; 26, 
A221 
examination, 2], A275; 22, A88, Al66; 
23, A31; 28, A86; 29, A195; 30, A163 
midwestern for New England, 30, A102 
mineralized—22, A3 
effect on ascorbic acid, 23, Al26 
lactose utilization from, 2], A244 
nutritive value, 27, A221 
value, 23, A83, A156 
modified— 
curd characteristics, 24, A195, A228 
for infants, 2],'A297; 26, A201 
methods for, 24, A30 
monopoly, 23, A32 
morning, keeping quality, 27, A68 
mother’s—(see also Milk, human) 
detection of cow’s milk in, 22, A80 
musty flavor, 2], A256; 23, Al0l 
nadi reaction, 2], A42 
needs in South, 24, A214 
neutralized, identification, 21, Al5 
neutralizers in, 27, A106 
nicotinic acid content, *3, A76; 24, A269; 
, Ald 
nitrogen— 
and amino acids distribution, 24, A287 
content, 21], Al7; 23, Al43 
distribution in, 21, A274; 24, A196 
nomograph, 27, Al0l 
non— 
acid, effect on starters, 27, A4 
protein nitrogen content, 21, 4 
nutrients, balance in cheese, 29, 
Nutrition Committee report, 22, A45 
nutritional— 
aspects, 22, A33; 23, A225 
content, control, 2], A57 
elements present, 23, A76 
need for, 28, A50 
properties, 23, A7; 28, A8 
value, 21, A296; 23, A76; 27, A9, A48 
nutritive value—21, A73; 22, A3; 23, A76, 
A193; 25, A31, A57, A57, A128, A166, 
A167; 26, A200; 27, A46, A48; 30, A186 
consumer education on, 25, 
factors affecting, 21, A98, A276, A296; 
22, A75; 23, A43; 24, A245, A330; 
25, AS7, Al73 
for rats, 21, A221 
instruction in, 30, All5 
review on, 24, A33; 27, A9 
oat flour as antioxidant for, 23, A69 


odor— 
as criterion of quality, 26, A206 
control by feeding, 23, A63 
effect of feed on, 21, A21 
inspection, 26, A222 
oestrogen excretion in, 28, A159 
of ass, composition, 25, A95 
of carabao, freezing point, 25, A67 
of dolphin, composition, 23, A151 
of ewe, choline content, 29, A196 
of goat, ascorbic acid in, 23, A225 
of lactating cows, composition, 22, A86 
of monkey, composition, 25, Al 
off-flavors, 21, A255, A256; 22, A118; 23, 
Al01; 27, A85; 30, A34, A57, All4, A191 
oily flavor, 21, A256; 23, A101 
onion flavor, 2], A43, A136; 30, A95 
ordinance— 
and code, 24, A72; 26, Al79 
standard, U. S., 217, Al0, A185; 22, A93 
ordinances, overlapping, 2], A281 
organisms— 
ome. effect on phosphatase test, 23, 
1 


in cheesemaking, 21, A292 

to correct intestinal flora, 2], A297 
osmotic— 

concentrations, 2], A298 

pressure, 2], A147 
oxidase in, 21, A42 
oxidation— 

reduction potential, 22, A117; 23, A80, 

A201 


susceptible, 23, A133 
oxidized flavor—2], A9, A43, A72, A144, 
A182, A257; 22, All18; 25, A33 

control, 23, Al67; 24, Al05; 25, A9, 
A130; 27, A131 

detecting susceptibility to, 21, A143 

development, 2], A109; 25, A200 

discussion on, 2], A183 

factors affecting, 21, A144, A184, A229, 
A255, A256; 23, A28, A52, A66, A70, 
A123, A133, A201, ‘A202; 24, A20, 
A106, A151, A197; 25, "A21, A47, 
A182, A194, A263 

facts on, 26, A175 

inhibition, 23, A68, A196; 24, A245, 
A252 


prevention, 27, A144, A182, A183, 
A255, A260; 22, A118, A195; 23, 
A81; 25, A33, A70, A224; 26, Al47 
review on, 23, A52 
seasonal occurrence, 2], A109 
source of, 22, 
spontaneous, 2], A182; 23, A28 
studies on, 23, A80; 24, A159, A228 
thesis on, 23, A80 
oxygen— 
absorption, 24, A304 
content, 23, A134; 24, A230; 25, Al8; 
26, A8&2 
oxygenation, Hofius process, 21, A40 
pail, patent en, 30, A131 
pails, design, 23, A64 
papaya, 24, A35, A372 
paper containers for—(see Milk containers, 
aper Milk containers, etc.) 
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pasteurization—(see Pasteurization) 
pasteurized— (see Pasteurized milk) 
pasteurizers for cheese factories, 21, A4 
pasture— 
carotene & vitamin content, 22, A35 
vs. dry feed for, 22, All 
payment for, 27, Al 
peroxidase reaction, 2], A42; 22, A117 
peroxides, 27, A40 . 
pH—2I1, AS2) 
colorimetric determination, 22, A59 
effect of mastitis on, 27, A191; 28, A96 
importance, 26, A6 
in neutralization, 27, Al5 
relation to dye reduction, 27, A69 
phosphatase activity, 2], A43, A69, A225, 
A226; 22, A119, A194 
phosphate, determination, 24, A207 
phosphatides, 21, Al6; 23, A93; 30, Al24 
phosphorus content, 2], A57, A240; 22, 
Al47, A189; 23, A76 
physical— 
factors influencing sales, 22, Al67 
structure, 25, A30, Al76 
physico-chemical modifications, 21, A29 
pigments, 24, A245 
pipe, glass vs. metal, 27, A27 
place in nutrition, 22, A3 
plant—(see also Milk plants) 
accounting, 22, A21; 24, A117, A117, 
All7, All7, A118; 26, A151; 30, 
A137, A138, A156 
audit control, 23, A171 
bactericlogical efficiency, 2], A43 
budgetary control, 23, Al71 
cleaning, 21, A8; 24, A256 
cost accounting, 23, A70; 24, A258 
costs, 25, A225 
design, 24, A221 
efficiency, 21, A281; 23, A113; 28, Al5; 
30, A137, A138 
equipment— 
cleaning, 25, A66, A74 
conservation, 26, A185 28, A6l 
in wartime, 27, All6 
influence on plant design, 24, A221 
maintenance, 26, A186 
materials, 26, A185 
of the future, 22, A50 
report on, 22, A54 
fittings, 27, A228, A229 
floors, 25, A299 
glass block walls, 30, A160 
in Russia, 217, Al0 
inspection, 22, A93 
labor, 23, A171; 27, All6 
layout, 25, Al05; 26, All7 
leaks & waste in, 28, Al49 


lighting, 24, A100 

losses, 22, A192, A196; 24, A97, A372; 
25, A228 

management, 23, Al71 

manager, 24, A258 

managerial problems, 23, A106 

municipal, 23, A27 


operating costs, 22, A9; 24, A103; 25, 
A228, A228 


operation, 23, All3; 24, A221, A223; 
28, Al6, A150; 30, A114, A138, A177 

operators, training, 24, A76 

paint for, 27, A9 

personnel, training, 24, A72 

planning, 30, A53 

plumbing hazards in, 22, A48 

practices, report on, 21, A188; 22, Al64 

production costs, 23, A199 

safety, 21, A230; 26, A239 

sanitation, 21, A8, A43; 24, A377; 25, 

A314; 27, All6 

simplified practice, 27, A228 

stainless steel tubing for, 21, A229 

standard cost systems, 25, A225 

waste disposal, 25, A231 

water supply for, 29, A166 
plants—(see also Milk plant) 

bacteriological control in, 23, A28 

in Wisconsin, operation, 21, 

refrigeration for, 23, A134; 29, A203 

a of USPHS. code, 21, 


sanitary state, 28, A101 
water conditioning in, 23, A34 
plate counts, 27, A46; 25, A193 
platform test of, 26, Al44; 27, A69 
poisoning, staphylococcus, 23, A23 
powder—(see Milk, dry, etc.) 
a studies, 27, A303; 23, 


carotene content, 22, A35 

gas-packing, 27, A6 

Gray-Jensen process, 2], A30 

keeping quality, 25, A96 

lactic acid content, 22, A35 

peroxide values of fat in, 23, A39 

pH control, 27, A52 

phosphatide content, 27, Al6 

phosphorus in, 25, A123 

plant, insect control in, 22, Al9 

quality control, 23, A65 

solubility, 23, A187 

spray-dried, bacteriology of, 21, A303; 
23, A42 


vitamin content, 22, A35 
whole, keeping quality, 25, A281 
premium, selling, 29, A78 
preservation— 
by concentration & freezing, 23, A210, 
A230 


by increased oxygen pressure, 22, A184 

with penicillin, 29, A173 

with streptomycin, 29, A173 
preservatives for, 24, A252; 30, A155 
price— 

and production, 25, A294 

as influenced by regulations, 24, A102, 

A108, A108 

average retail, 22, Al67 

cash & carry vs. home delivery, 24, A105 

cream fat vs. whole milk, 2], A227 

determination, 25, A227 

—. 24, "A101; 26, Alll; 28, 


All 
Elwell plan, 23, A101; 24, A149, A254 
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exible, 25, A226 

fluid vs. manufacturing, 24, A97 
for creameries, 25, A292 

in Maine, 23, A226 

pegging, 21, A224 

policies, 24, Al02 

received by farmers, 21, A253 


processing— 


as health problems, 24, A377 

effect on flavor, 25, A173 

equipment, depreciation, 26, A24 
influence on nutritive properties, 28, A8 


procurement, 28, A150 
producer—(see also Milk producers) 


-dealer relations, 24, A70 

-distributor problems, 23, A29; 28, 
A130 

paying for milk, 25, A291 

price paid for fat, 28, A118 

responsibility to consumer, 23, A228 


producers—(see also Milk producer) 


meeting, purpose, 25, 
reinspections, 28, A40 
suspensions, 28, A40 
training, 24, A76 


producing ability, 21, A197, A223 
production—(see also Milk yield) 


and body size, 24, A3 
biometrical study, 27, A195 
costs, 22, Al85; 24, A45, A52, A97, 
A259, A354; 25, A183, A218; 28, 
A59, Al70; 29, Al4, A198 
credit problems, 26, A223 
data on, 23, A59 
effect of— 
A.LV. alfalfa silage on, 21, A56 
alfalfa on, 27, Al01; 24, A167; 25, 
A82 


all-year pasture on, 22, A159 
amide nitrogen on, 24, A271 
anterior pituitary extract on, 21, 
Al20; 24, A226 

Bang’s disease on, 24, A51 

base & surplus plans on, 217, A255 
dried grapefruit pulp on, 24, A244 
fat in ration on, 26, A132; 27, Al8 
a limited protein on, 22, 


207 
feeds on, 21, A101 
fertilized pastures on, 27, A59 
— of grinding grain on, 26, 
10 
fodder supplements on, 22, A75 
government regulation on, 24, 
A102, A108 
grass silage on, 22, A159 
inanition on, 21, A123 
limited grain feeding on, 22, A159 
mastitis on, 23, A4 
milking machine on, 24, Al67 
pasture on, 2], A245 
plane of feeding ~~ “N A153 
protein quality on, 27, Al06 
shark liver oil on, 2, A269; 25, 
Al65 
sudan grass vs. clover hay on, 21, 
A167 


sunlight, 22, A31 
thyrolactin on, 25, A48 
thyroxin on, 2], A120 
vaccine on, 2], A55 
vitamins on, 22, A158; 26, A48; 
28, Al42 
winter feed on, 28, A22 
efficiency, 24, A52, A302; 29, A196 
even flow, 30, A155 
factors influencing, 21, Al07; 22, A107; 
28, A97 
high quality, 23, A166 
importance, 27, Al44 
improvement, 22, A91 
in Argentina, 2], A260 
in Connecticut, 28, A153 
in England, 24, Al47 
in Pennsylvania, 21], A253 
in urban & suburban areas, 30, Al0l 
in wartime, 27, All 
increasing, 26, Al73 
inheritance factors, 21, Al27 
intensity of feeding for, 27, A182 
legume hays for, 26, All 
leveling, 30, AS7 
methods, effect on bacteria, 21, A304 
persistency, 21, Al27; 26, A34 
postwar, 27, A66 
problems, 27, A300 
proteins for, 23, A42; 24, A28 
quality, 25, A290 
rations for, 27, Al08 
records, 21, A58, Al27, A197, A223 
relation to— 
age, 24, A272 
grain feeding, 26, Al2 
plane of nutrition, 26, Al3, Al4 
rate of growth, 2], Al32 
soil, 24, A294 
type, 24, A2 
returns, effect of regulations on, 24, 
A102, A108, A108 
sanitation in, 2], A73 
seasonal, 26, A22 
supply responses, 25, A223 
trends, 2], A228; 22, Al97; 23, A104; 
24, Al84; 30, A85 
volume, & ascorbic acid, 25, A196 


products—(see also Dairy products) 


as stabilizers, 24, A175 

canned & dried, 23, A180 

cost, 22, Al94 

demand in war, 25, A42 

dried, 23, A41, A180 

filtrate factor in, 22, A74 

food value, 21, A188 

handling, 2], A73 

Indian indigenous, 24, A234 
marketing, 24, A339 

modified, pasteurization, 24, A304 
nutritional value, 24, A33; 27, A9 
oxidized flavor, 21, A260 
pleomorphic bacillus from, 30, A182 
premium, selling, 23, A133 

public health problems, 25, A314 
rationing for ice cream, 26, A64 
riboflavin in, 22, A74 

single-service containers for, 22, A197 
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standardization, 21, Al0 
standards, 28, A74 
promotion campaign, 23, Al33 
properties— 
factors affecting, 21, Al; 22, All7; 24, 
A103; 25, A173; 27, Al67 
stability, 23, A201, A201 
protein—(see also Milk proteins) 
biological value, 22, A128, A130 
content, 2], A51, A299; 23, Al3, A76 
distribution, abnormal vs. normal, 21, 
A273 
effect of freezing on, 21], A53 
hydroxy-glutamic acid in, 25, Al91 
iodinated, 25, A48 
lactation yield, 21, A300 
stability, 24, A268 
stabilization, 23, A83, A110 
value in infant feeding, 21, A242 
proteins—(see also Milk protein) 
as foods, 29, All7 
biological value, 21, A277; 27, A20; 
28, A9; 29, A37 
denaturation, 29, A155 
digestibility, 24, A38 
dry, biological value, 29, A37 
effect of ration on, 2], A57 
factors affecting, 21, A298 
nutritive value, 26, Al63 
precipitation, 2], A274 
proteose peptone content, 2], A274 
public health aspects, 24, A377; 25, A314 
purchase, 25, A291; 28, A153 
purification, 2], A41 
quality— 
and delivery restrictions, 26, Al72 
bacteriological control, 25, A319 
Burri method for, 24, Al3 
control, 21, A8; 23, A64, A65; 24, 
A150, A257; 26, Al44, A148, A170; 
28, A61; 29, A65, A133, A165; 30, 
A24, A25, A101, A101 
determination, 23, Al6 
effect of— 
atmospheric temperature on, 30, 
All3 


cooling on. 25, A319 
feed on, 2], A2l 
herd management on, 24, A223 
essentials for, 30, A154 
factors in, 26, Al76 
fieldman’s share in, 27, A133, A133, 
A133, A134, A134, A134; 28, Al6, 
Al6, Al7, Al7, Al7, A55, A56, 56, 


A153 
for Cheddar cheese, 26, A158 
for manufactured products, 29, A202 
from cow to plant, 30, A33, A74 
improvement, 21, A137, A138, A225, 
A288; 22, A80, A195; 24, A34, A148, 
A255; 26, A180; 30, A74 
in small communities, 25, A29 
in wartime, 26, A208 
influence on— 
dry milk properties, 29, A99 
slowness in cheesemaking, 28, A91 
laboratory control, 26, A175 


making easy for producer, 27, A53 
meaning, 24, Al04 
payment for, 21], A20 
practical program, 24, A9 
problems, 28, Al6 
procurement, 30, A128 
producers’ records, 22, Ry 
production, 25, A290; A223 
program, 2], A7; 27, ci 30, A191 
relation to— 
composition, 2], A7 
grade of Swiss cheese, 2], Al5l 
inspection system, 30, A175 
score card for, 24, A317 
strainer pad control of, 30, A24 
tests for, 24, A9, A148; 28, A104; 30, 
A58 


rabbit—(see Rabbit milk) 
rancid, 2], A184, A255; 22, A118; 23, A52, 
A63, A195; 26, A104, A176; 27, A131 
rancidity, 21, A183; 22, A91; 23, A95, 
A211; 24, A159; 25, A62, A261, A320; 
, A200 
rat’s, vitamins in, 23, Al22 
raw— 
emergency labels for, 24, A109 
examination, 25, A245 
fallacy of, 21, A8& 
nutritive value, 21, A74; 24, A32 
off-flavors in, 2], A256 
resazurin test of, 23, Al6 
vs. pasteurized, 21], A193, A221; 22, 
All, A45 
receipts in Maine, 23, A226 
receiving— 
room, planning, 30, All3 
stations, operation costs, 25, A329 
reducing enzymes in, 2], A69 
reductase in, 27, A42 
reduction mechanism, 22, A23 
refractive index, 24, A323 
refrigerated— 
deterioration, 26, A53 
new tests on, 25, A260 
refrigeration— 
in home, 26, A50 
of future, 21, A229 
requirements, 24, A372 
regenerators, 22, Al66 
regulations in New York, 23, A229; 24, 
A307 


rejected, symposium on, 26, A206 
resazurin test of—(see Resazurin) 
research problems, 24, A156 
returns, 2], A188; 22, All 
riboflavin content—(see Riboflavin) 
role in nutrition, 26, A 
ropy, 21, Al55; 22, A46; 23, A180; 27, 
A23; 28, A102 
route— 
accounting, 24, All7 
electric accounting machines for, 24, 
All7, A118 
ice cream sales on, 30, A56 
morale, 27, Al0l 
salesmen, 22, A191; 24, A258; 29, Al31 
standard order system, 24, All7 
routemen, compensating, 25, A225 
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safe— 
educational program for, 24, A76 
production, 28, A140 
sales— 
campaigns, 22, A20 
competition for, 30, A156 
contests, 22, A190 
cooperative promotion, 22, A133; 25, 


70 
daily, 24, All6 
effect of regulations on, 24, A108 
factors affecting, 23, A28; 24, A105; 
25, A131 
films for, 22, A169 
fluctuations, 2], A253 
fuid vs. evaporated, 24, A102 
increasing, 23, A133 
managers, reports for, 24, A259 
physical factors affecting, 22, A167 
premium products, 23, 3 
problems, 26, A24 
program, 25, A70 
promotion, 25, A265 
relation to business activity, 23, A28 
simplified accounting system, 24, A117 
salesmanship, 22, A168 
salesmen— 
shertages in, 28, A129 
tests for, 23, A103 
training, 22, A199; 25, A75, A76; 28, 
Al4 
salt balance, 21, A240; 23, A28 
salts, dialysability, 27, A240 
sampler, proportional, 22, A152 
samples— 
composite, molds on, 27, A70 
from Bang positive herds, 22, Al57 
preservation, 24, A252 
rubber containers for, 23, A132 
sampling— 
accuracy, 23, A5l 
at weigh-can, 25, A69 
single can vs. weigh vat, 23, Al3 
sanitarians— 
associations, syllabus on, 24, A71 
committee report, 24, A77 
education, 24, A374 
qualifications, 30, A26 
responsibilities, 29, A203 
training, 22, A92; 24, A78, A374; 27, 
A27 
sanitary— 
control, 24, A72; 30, A25 
piping & fittings, 23, A29 
procedures for, 26, A178 
production, 23, A166, A228; 25, A253 
quality, 22, A140; 24, Al3, A308 
sanitation—26, A177 
education in, 23, Al4 
employees, training, 24, A78, A113 
enginecring problems in, 22, A192 
essentials in, 28, A103 
program, 28, A62, A100; 29, A132 
relation to mastitis, 22, A183 
studies of U.S.P.H.S., 21, A184 
wartime, 26, Al77, A178, A179, A180 
whence & whither, 24, A70 


schools, to improve quality, 21, A139 
score card for quality, 22, 
scoring—2], A72, A139 
secretion— 
book on, 2], A300 
deficient, treatment, 25, A72 
during first lactation, 25, A278 
effect of— 
fasting & refeeding - 21, Al23 
fat intake on, 24, A328 
hormones on, 2], A120 
udder swelling on, 2], A124 
visible light on, 25, A72 
endocrinology of, 23, A71 
factors affecting, 2], A100 
mechanism, 25, A73, A73, A73, A74 
of the goat, 2], A123 
relation— 
of mammary glucose to, 2], A168 
of lactic acid to, 21, 
to blood flow, 27, A315 
to sugar in blood, 27, A44, A168 
review on, 24, A309; 29, Alll 
studies, nembutal in, 24, A21 
sediment—(see also Sediment) 
content, 22, A46; 27, A134; 30, A323 
control, 23, A64 
effect of standardizer on, 2], A172 
-free, for homogenization, 28, A105 
removal, 26, A207 
sources, 30, A24, A135, A135, A135, 
A136, Al54 
test, 27, Al92; 23, A129; 24, A338, 
= 26, A52, A208, A237; 28, Al6, 
17 
selling, 23, A83; 24, A259; 26, A117 
separation, 27, Al61; 22, A82 
sera for determining Ca and P, 24, A207 
serum— 
agglutination test for brucellosis, 27, 
A136 


agglutinins in, 21, A297 

testing for brucellosis, 22, A88 
service, industrial, 24, A305; 25, A132, A183 
shakes— 

fruits in, 22, Al6l 

ice milk in, 27, A181 
sheep’s—(see Sheep’s milk) 
shipping in truck-rail tanks, 22, A80 
shortage, 26, A64 
sickness, review on, 28, A127 
single service container, 22, A197; 24, A259 
skimmilk layer in, 22, A167 
skimming for infants, 27, A298 
slow acid-producing, 28, A91 
sodium— 

alginate in, 24, A182 

bicarbonate in, 27, Al5 

carbonate in, 2], Al5 

citrate added to, 2], A254 
soft curd—26, A184 

artificial, 22, A76 

digestibility, 27, A163; 23, A24; 26, 

Al5 


enzyme preparation, 24, A305 
for Swiss cheese, 2], A173 
from cows with mastitis, 23, A2 
methods for, 21. A163 
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Milk—(ctd.) 


mineral-modified type, 21, A206 
natura] vs. processed, 2], Al63 
preparation, 21, A243 
research on, 2], A281 
sonic, 21, Al62; 25, A290; 29, A103 
studies on, 25, A265 
superheated, 24, A315 
use of sodium citrate for, 21, A255 
value, 21, A243 
solids— 

and bread enrichment, 25, A309 
calculation, nomograph for, 24, A9 
defatted, composition, 25, A251 
estimation, 26, A81 
for ice cream, 23, A162; 27, A76, A96 
in bread, 22, A106 
in ice cream, 26, A139 
low lactose, in ice cream, 22, A77 
-not-fat— 

content, 21, A146, A294; 22, A171; 

23, Al3; 24, A66; 25, A315; 28, 
Al9 
determination, 26, A81 
effect of mastitis on, 2], A293, 


evaluation, 26, All2 
formulae for, 28, A60 
in bread, 26, A202 
losses in plant, 30, A137 
nomograph for, 25, A67 
research on, 30, A4 
sonic or sonized, 27, Al62, A224; 22, A76; 
25, A290; 26, A1l5; 29, A103 
“sorcerers,” composition, 22, Al9 
sour— 
flavor, 21, A257 
therapeutic value, 24, A213 
souring— 
electric test for, 28, A96 
organism, in plate count, 28, Al0l 
sow’s—(see Sow’s milk) 
soya—29, A119 
soybean, 22, Al6; 29, A72 
specific— 
gravity, 21, A20; 26, A224; 27, A52 
heat, 22, A199 
spray drying, 22, Al45 
stabilization, 25, A33 
stale flavor, 2], A257 
stall, carotene & vitamins in, 22, A35 
standardization, 2], Al72 
standardizer, De Laval, 2], A172 
standards, sanitary, 26, A177 
— in, 26, A215, A216, A216, 
16 


staphylococcic antitoxin in, 26, A232 
stations, jug or bootleg, 24, A109 
statistics, interpretation, 22, A2l 
sterilization— 

by radiation, 27, Al0 

effect on nutritive value, 2], A276, A296 
sterilized— 

ammonia content, 2], Al5 

bacterial counts, 2], A 

British policy on, 21], A20 

carotene content, 22, A35 

nutritive value, 21, A74 


problems in, 28, A102 
vitamin content, 22, A35 
stone—(see Milkstone) 
storage— 
effect on nutritive value, 28, A8 
rooms, coolers for, 22, Al68 
Storch reaction of, 29, A155 . 
store sales, 26, A205 
stores as problem, 24, A70 
strainer pad dispenser, 30, A191 
strainers, 30, A24 
straining, 26, A38, A208; 28, Al6 
streptococci, 21, A39, A275; 25, A192; 28, 
A9l 
Streptococcus agalactiae in, 21, A294, A294, 
A294; 22, Al79 
stringy, 2], A286 
strong flavor, 26, Al04 
sugar—(see also Lactose) 
added for infants, 2], A298 
production, 30, A32 
residue as antioxidant, 26, Al27 
sulfurous-like flavor, 24, A301 
sulfides liberated from, 23, A81 
summer vs. winter, 2/, A221; 22, A3; 23, 
A156 
sunshine flavor, 23, A70 
super-iodized, 25, A56 
supervision, 25, A76 
supplement, effect on children, 22, A34, 
34, A106 
supplemented, for rats, 24, A293 
supplies— 
in small communities, 22, A48 
in wartime, 26, A207 
quality control, 25, A29; 29, A133 
voluntary grading, 24, A72 
supply— 
and demand, 25, A229 
consumer confidence in, 27, A131 
control, 27, A55 
cost factors in, 23, Al01 
defense demands on, 25, A65 
disease-control for, 22, A79 
forecasting, 25, A317 
improvement, 2], Al0, A139, A183; 
24, A72; 28, A153 
in Alabama, 24, A72 
in Indiana, 25, A203 
in Pennsylvania, 2], A21 
in wartime, 25, A150 
of large cities, 23, A104, A193 
of nation, 2], A39 
of New Orleans, 25, A200 
of N. Y., 26, A22; 27, Al72 
of Ohio cities, 27, A172 
of Worcester, Mass., 23, A110 
plasticity, 25, A317 
prospects for, 27, All, All4 
safeguarding, 2], A299; 23, A193, 
A193; 27, A98 
supervision, 24, A78; 27, All5 
veterinary control, 2], A299 
wholesome, 2], A180 
surface tension, 23, A64; 25, A48, A320 
survey. family use, 2], A259 
sweet curdling, 28, A102 
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Milk—(ctd.) 


sweetened condenseed—(see Condensed 
milk) 
synthesis, 24, A187 
tallowy, 21, A42; 22, All7, A117, A118- 
23, 
tanks— 
insulated, 22, A9 
steel-lined, 22, A80 
sterilization, 28, A104 
taste, effect of feed on, 2], A2l 
technology, 24, A308 
temperature, factors affecting, 27, A156 
testers, manual for, 22, A79 
testing— 
bi-monthly vs. monthly, 27, A71 
sampling for, 23, 
tests, evaluation, 26, A52 
textile fibers from, 21, A53, A54 
the Perfect Food, 21, A242 
therapzutic value, 23, A154 
theobromine content, 2], A239 
thermoduric organisms in, 24, A43; 28, A75 
thermophilic organisms in, 2], A44; 24, A43 
thiamin content, 23, A76; 29, A26 
titratable acidity, 30, A93 
total solids— 
by refractometer, 24, A323 
calculating, 27, A52; 29, A199 
determination, 26, A224 
nomograph for, 24, A39 
toxin-producing streptococcus in, 28, A92 
trace elements in, 28, A142 
transportation, 22, A55; 25, A292; 26, 
A206; 27, A156; 28, Al77 
truck— 
fleet problems, 25, A79 
mileage reduction, 26, Al9 
operation, 26, A206 
trucking, 2], A2, A259 
trypsin-treated, 23, A24; 24, A105; 26, 
Al5 
tryptophane in, 21, A240 
tubercular, use of, 21, A39 
tubercle bacilli in, 27, A54, A193; 22, A64 
tuberculin tested, 27, A20, A184 
tumblers, individual, 27, A225 
ultraviolet treatment, 22, Al0 
unclean flavor, 2], A256 
under cream layer, food value, 28, A130 
undulant fever from, 21, A179 
eee, emergency labels for, 24, 
109 


urea content, 22, All 
utensils— 
cleaning, 22, A93; 27, A103 
sanitation, 2], A73 
sterilization on farm, 22, A47 
utilization— 
as food, 27, A47 
in home, 25, Al28 
in Indiana, 25, A203 
in Maine, 23, A226 
in Pennsylvania, 2], A21 
in Wisconsin, 22, A53 
survey, 22, 
vacreation, 28, A46; 30, A35 
van Oijen method, 21, A46 


vapor pressure, 24, A286 
vegetable, review on, 29, A72 
vehicle records, 22, A21 
vending— 
machines, 2], A71; 23, A83; 25, A72 
ramblings on, 25, A133 
vitamins—(see Vitamin A, B, etc.) 
vitaminization, 22, A33 
vitiated flavor, 2], A42 
volume— 
effect of hormone on, 22, A153 
measurements in tank, 24, A378 
wagons, depreciation, 26, A24 
wastes, disposal, 24, A155; 25, A207 
watering, detection, 25, A67; 28, A86; 29, 
A62, Al66; 30, A35 
weedy flavors, 23, Al48 
week, national, 2], A227 
weigh vats for, 27, All4 
weight determination, 24, A378 
whole— 
dried—(see Milk, dried whole) 
for bone growth, 22, All 
movement toward, 2], A2 
winter— 
color, 21, A21; 22, A160 
improvement, 21, 
influence of supplements on, 22, A75 
off-flavors in, 22, A118 
solids-not-fat content, 28, Al9 
vs. summer, 2], A256; 22, A3 
vitamir A activity, 21, A21 
“witches”, composition, 22, Al9 
woman’s—29, Al22 (see Milk, human) 
amino acids in, 27, A240 
fat content, 23, A102 
wool from, Italian, 27, A53 
xanthine oxidase in, 2], A42; 22, All7 
yield—(see also Milk production) 
causes of variations, 24, A200 
effect of— 
diethylstilbestrol on, 24, A309 
mastitis on, 27, A192 
milking machine on, 21, A166 
pituitary hormones on, 2], Al67 
inheritance in Shorthorns, 2], A214 
initial inheritance, 2], A127 
of quarters of udder, 25, A297 
persistency, 27, A127 
relation to— 
fat per cent, 24, A 
riboflavin in milk, 33, Al75 


Milkdale goat dairy, 22, A136 
Milkers— 


hands, streptococci on, 24, A287 
nodules, 24, A52 


Milkfat—(see also Butterfat, Fat, etc.) 


acid compenents, 27, A44 

Amagat oleorefractometer value, 21, Al7 
butyric acid in, 21, A69 

capric acid in, 21, A69 

caproic acid in, 2], A69 

caprylic acid in, 21, A69 

carotene content, 22, A184 

carotenoid pigments in, 27, Al67 

color, effect of dyes on, 25, A219 

ar: aco factors affecting, 22, A22; 24. 
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Milkfat—(ctd.) 


concentrate process, 30, A142 
effect of— 
cod liver oil in feed on, 27, A69 
fat in ration on, 24, A20 
soybean oil on, 27, A110 
soybeans on, 27, A109 
fatty— 
acid distribution pattern, 29, Al64 
acids in, 27, Al7, Al22; 29, A3, A3 
fractionation, 28, A5 
fractions— 
carotenoid content, 25, A47 
nutritive value, 29, A58 
glycerides, fatty acid pattern, 29, A164 
goat’s, constants for, 2/, Al6, Al7 
human— 
fatty acids in, 27, A164, A179; 29, Al64 
glycerides in, 29, A3 
in infant diet, 26, A201 
in milk powder, peroxide values, 23, A39 
iodine— 
index, 2], A231 
number, 2], Al7, A110 
Jean oleo-refractometer .value, 2], Al7 
lauric acid in, 21, A69 
linoleic acid content, 2], A110 
lipolysis, 27, A142 
losses in plant, 27, A140 
myristic acid in, 2], A69; 29, A3, A4 
nature, effect of thyroxine on, 23, A230 
nutritional studies on, 29, A58, A58 
of buffalo, composition, 30, Al44 
of ewe, composition, 29, A3 
of goat— 
composition, 29, A3 
hexadecenoic acids of, 21, A241 
of mare, composition, 29, A3 
oleic acid content, 27, A69, A110 
oxidized, as foam depressant, 21, A172 
palmitic acid in, 2], A69 


machines— 
as source of thermodurics, 24, A100; 
25, Al08; 29, All2; 30, Al3, A107, 
Al2l 
care, 24, A37; 26, A53; 27, ASS 
chlorine solution for, 24, A148 
cleaning, 2], Al9; 22, A192; 25, A288; 
26, Al77; 27, A124, Al34; 29, A62; 
, A36 
Diversol vs. Dowicide A for, 25, Al72 
effect on— 
production, 21, Al66; 24, Al67 
quality, 28, A56 
udder membranes, 2], A166 
factors affecting operation, 30, A20 
hypochlorite treatment, 25, A254 
in France, 2], Al9 
increase in, 26, Al44 
maintenance, 2], Al9 
materials & men, 26, A205 
operation, 24, A167; 28, A58; 30, A20 
patent on, 30, A173 
relation to— 
mastitis, 2], Al65; 24, Al67; 26, 
Al29; 28, A2l1 
milk constituents, 2], Al66 
relief valves, testing, 28, A25 
rubber parts, care of, 25, A254; 27, 
Al25 
sanitation, 26, A178 
vacuum relief valve, 28, A25 
managed, 30, 
methods, modern, 28, A538 
pail of Jens Grand, 2], A299 
pariors, in Washington, 28, A170 
phases of, 26, Al66 
practice, rules for, 26, A72 
preparation of cow for, 27, A81 
rates of quarters, 25, A297 
Shorthorn records, analysis, 27, Al3 
technique, 2], A40 


percentage, effect of hormone on, 25, A136 Milkings, number daily, 26, A34 
phosphatides, acids in, 24, 5 Milkshed, N.Y., problems in, 29, Al7 
polyethenoidic acid in, 21, A69 Milkstone—(see also Milk deposits) 
precursors in blood, 22, A22 





production, factors affecting, 27, Al20; 22, 
A153; 23, A5; 24, A212, A212; 25, A48 

Reichert-Meiss] number, 2], All0 

secretion, 22, A22; 23, A230 

spreadability, 27, A172 

stearic acid in, 21, A69 

synthesis, 27, Al22 

thiocyanogen number, 2], A110 

vitamin A content, 22, A184 

winter vs. summer, 22, A32 

. yield, factors affecting, 22, A22; 24, A3 
ng— 

by machine, rate, 30, A20 

cow, feeding standard equation for, 27, A42 

effect on production, 26, Al74 

efficient, 23, A216 

factors involved, 26, A151 

faster, technique for, 27, A20 

for profit, 29, A196 

— on glucose-lactose metabolism, 21, 


labor usage in, 28, A58 
laboratory animals, 21, A269 


articles on, 26, A151 

as source of thermoduric types, 25, A108, 
A261; 29, All2 

bacterial study of, 30, A107 

cause, 2], A261; 24, A261, A375 

character, 29, A112 

composition, 26, A23 

formation, 24, A261, A375 

on milking machines, 30, A36 

prevention, 2], A261; 23, A34; 24, A261, 

- A375; 26, A21; 27, A87, Al73; 28, A73 

relation of water to, 23, A172, A198, A199 

removal, 25, A238, A257; 26, A21, A23, 
A50; 27, A87, A173; 28, A129, A151; 
29, All2 

removers, 25, A290; 27, A115; 29, A206 


Miller test for mastitis, 22, A127 
Millet, pearl— 


and cattail, palatability, 26, A163 
as grazing crop, 25, A217 


Milwaukee, ice cream consumption, 26, A218 
Mineral—(see also Minerals) 


assimilation, 22, All 
balances, acid-base in children, 22, A210 
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Mineral—(ctd.) 
fortification of foods, 25, A195 
metabolism, 23, Al91; 24, A4 
needs of farm animals, 2], A309 
oil— 
effect on carotene absorption, 24, A153 
emulsification, 27, 5 
for suspending gramicidin, 24, A27 
iodized, for mastitis, 26, A233 
storage in children, 23, A191 
supplements, 2], A 
wool felt as insulation, 25, A298 
Mineralized A.I.V. alfalfa silage, 21, A56 
Minerals— 
in home-grown rations, 24, A22 
in Nutrition, 25, A189 
in ration, 22, A75; 28, Al4l 
influence on fat production, 24, A212 
use in milk anemia, 22, Al5 
Minnesota— 
Babcock method, 25, A227; 26, A236 
butterfat supply, 25, A223 
State Experimental Creamery, 22, A103 
Trichomonas fetus isolation in, 26, A8 
undulant fever in, 25, A282 
Minsol, as standardizer for ice cream, 25, A255 
Miollis patent for packaged cheese, 21, A216 
Mocha flavor, in ice cream, 27, A184 
Modinal E. S., wetting agent, 24, A240 
Mojonnier test— 
accuracy, affected by rancidity, 25, A62 
of fatty acid & fat mixtures, 24, Al 
of skimmilk, 25, A84 
Molasses— 
alfalfa silage—(see Silage) 
as antioxidant, 26, Al27 
dried & yeast for calves, 21, A116 
grass-juice factor in, 24, A29 
in silage, 21, A97, A264, A266, A308; 22, 
A159, A160, A184; 24, A87; 28, A22; 
29, Al21 
oxidase-producing bacteria in, 23, A179 
silage—(see Silage) 
use with legumes & grass, 22, A73 
-yeast by-product, 23, Al74 
Mold—(see also Molds) 
and yeast— 
contamination from parchment, 24, 
A274 


control work, 24, A357 
counts of butter, 27, A48; 22, Al42; 
24, A273, 358 
content of— 
butter, media for, 2], A285 
cottage cheese, 30, A123 
cream, 25, A211, A212 
control— 
in cheese factory, 26, A6 
on walls & ceilings, 24, A382 
effect of ozone on, 26, A225 , 
growth— 
in casein, prevention, 26, A219 
in composite milk samples, 27, A70; 
29, A154 
on packaging material, 29, A159 
prevention in foods, 24, A355 
in cheese, retarding, 23, A221 
in cream, 25, Al 
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inhibitors—25, A329 
for cheese, 24, A139, A359 
propionate salts as, 23, A221; 25, A212 
mycelia— 
content of butter, 27, Al47; 23, A221 
count as index of quality, 30, A77 
in butter, 22, A201; 24, A276; 25, A90 
in cream, 24, A277 
test, 24, A275, A320 
on walls & ceilings, paint for, 25, A233 
spores, effect of ultraviolet on, 25, A115 
standards for cream, 26, A229 
test, visual, 24, A132; 25, A2; 26, A4 
Molding of paper pulp, 26, A25 
Molds— 
and yeasts in butter, detecting, 23, A38 
from butter, oxidase-producing, 23, A179 
ice cream brick, standards, 24, A179 
in butter, 23, A38; 29, A141 
in cheese, gas production, 25, A248 
in dried eggs, 27, A50 
in fruits, nuts etc., 22, A186 
in spray-dried milk, 27, A303 
in state houses, 28, A120 
lipolytic, 27, A79 
on utensils, detection, 24, A43 
resistance to pasteurization, 26, A229 
Moldy butter, epidemics of, 23, A38 
Molybdenum— 
in calf tissue, 24. A326 
in ration, 21, A98 
Monel metal— 
chlorine corrosion, 2], A177 
- effect on milk, 2], A42 
influence on milk enzymes, 22, A117 
Monkey milk, composition, 25, Al8 
Monoglycerides— 
as emulsifiers, 25, A101 
in ice cream, 27, A52 
in stabilizers, 25, A101 
Monopoly in milk industry, 23, A32 
Montafoner bull, lethal factors, 24, A131 
Montana— 
cream, selecting, 26, A229 
grasses, lignin & cellulose in, 25, A127 
Monterey cheese, 2], Al4; 23, Al 
Moore Brothers’ Dairy, 21, A281 
Morale on milk route, 27, A101 
Mortality rates of calves, 24, A211 
Mosquito control, 39, A28 
Moss, Irish—(see Irish moss) 
Motion pictures in ice cream research, 21, A157; 
24, A172 
Motor— 
Carrier Act, 23, A59 
maintenance, 26, A211 
vehicles, costs, 23, A36 
Motors— 
electric, cleaning, 30, A37 
Howell sanitary, 26, A178 
Mouse— 
male, mammary glands on, 2], A119 
mammary gland, 24, A163 
Mucic acid, from lactose, 22, A59 
Mucilage, plant, d-galactose in, 27, A93 
Mucus, cervical, rheological properties, 26, A107 
Municipal milk plant, 23, A27 
Murnau-Werdenfelser cattle, 26, A123 
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Musca domestica—(see also Fly) 
as S. agalactiae carrier, 25, A310 
control in dairy plant, 27, Al44 
Muscle— 
smooth, in mammary gland, 24, A129 
white, disease of calves, 30, A109 
Mutton tallow, digestibility, 26, A136 
Mycobacterium tuberculosis, destruction by 
pasteurization, 23, Al32; 25, A63 
Mycoban, use with casein, 26, A219 
Mycoderma— 
in Camembert cheese slime, 23, A91 
in lactic acid production, 21, A30 
Mycology— 
and Bacteriology, Applied, 23, A176 
applied to dairying, 23, A180 
reviews on, 25, A302 
Mycostatic salts for stored foods, 24, A355 
Myristic acid— 
effect on rennet coagulation, 24, Al27 
in milkfat, 27, A69; 29, A3, A4 
in phosphatides, 24, A285 
Myrrh oil, activity, 25, A271 


NACCONAL— 
as detergent, 27, Al73 
NR, in detergents, 29, A159 
wetting agent, 24, A240 
Nadi reaction of milk, 27, A42; 22, All7 
Napier grass silage, 24, A325 
National— 
Dairy Council activities, 23, A58; 24, A56; 
28, A71 
Defense Advisory Committee, 24, All2 
Economic Committee, 23, A32, A35 
— Manufacturers’ Assn., 21, A62; 22, 
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Institute for Research in Dairying, 24, Al91 
Milk week, 21, A227 
Sanitation Foundation, 30, A17 
Natural Cheese Inc., patent, 2], A216 
Nectar, research on, 29, A180 
Nectarines— 
for ice cream, 25, A27 
for sherbets, 30, A152 
purees from, 30, A6 
Neisseria catarrhalis, growth, 30, A181 
Neko, effect on bacteria, 25, A193 
Nembutal, anesthesia, 24, A21, A187 
Neofat, fatty acids from, 30, A48 
Neomoscan, effect on metals, 22, A120 
Neopeptone, effect on starter cultures, 24, A124 
Neoprene, use in refrigeration, 24, A313 
Neosuds, as detergent, 27, Al73 
Nephelometer, photoelectric, 25, A3 
Nephrosis, therapy, 24, A243 
Netherlands, grass silage in, 21, A35 
Neufchatel cheese, 23, A92, A184; 26, Al 
Neurospora— 
crassa, in microbiological assay, 26, A126; 


for choline and biotin assays, 28, A96 
Neutral red— 

method for free fatty acids, 25, A141, A142 

reduction by lactic acid bacteria, 21, A271 

test of butter quality, 25, A141 
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Neutralization— 
advice on, 25, A212 
of cream, 2], A150; 23, A88, A181; 24, 
A45; 28, All0, All4; 29, A141; 30, 
A165 
of ice cream mix, 23, A46, A98; 24, A62; 
27, ASO 
of rancid cream, 29, A140 
of sour cream, 29, A3l 
of whey, 24, A278 
recent trends, 24, A278 
Neutralized— 
cream detection, 24, A25 
milk, identification, 2], Al5 
Neutralizers— 
carbonate, 29, A140 
detection, 24, A25; 28, All2 
effect in butter 2], A288; 22, A102 
for cream, 2], A150 
in dairy products, 27, A106 
use, 23, Al81; 27, Al62 
New— 
Jersey— 
artificial breeding in, 28, A44 
crop production in, 26, A200 
dairy products consumption, 26, A147 
milk distribution costs, 26, Al74 
milk-borne disease in, 2], A179 
uniform dairy inspection, 2], A228 
Orleans— 
claims first American ice cream, 29, A9 
market for fluid milk, 25, A200 
York— 
brucellosis control program, 29, A176 
City— 
Health Department, milk  dis- 
pensers, 22, A119 
a * pamcon, 23, A229; 24, 


mi. of milk, wartime, 26, A207 
ice cream quality, 22, 
milk— 
-borne disease, 26, A232 
demands, 27, Al72 
production costs, 29, A198 
supply for, 26, A206 
milkshed— 
problems in, 29, A1l7 
seasonal production, 26, A22 
Ontario & Western R.R., milk tanks 
on, 22, A80 
sanitary code, 29, Al8 
State cheese, 23, A3; 29, A3 
uniform dairy inspection, 2], A228 
Zealand— 
Cheddar cheese, microflora, 23, A183 
cheese starter research, 7 
creamery costs, 28, A109 
dairy industry, 28, A25 
ice cream, bacterial content, 28, A25 
mastitis detection in, 25, A8, AB; 26, 
A9, AQ 
milk production studies, 26, Al3, Al4 
research on buttermaking, 24, A357 
vegetables, calcium in, 26, A136 
Niacin— 
as anti-anemia factor, 29, A6 
assay, amino acids for, 30, A145 
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Niacin—(ctd.) 
effect of pasteurization on, 26, A49 
in cheese, 26, A214 
in Limburger cheese, 27, A46 
needs of Brucella species, 26, A227 
Nickel— 
and alloys, 22, Al2, A85 
conductivity, 24, A304 
dairy equipment, 22, A85; 30, All4 
effect on milk, 27, A42; 22, Al2, A117 
in calf tissue, 24, A326 
in ration, 2], A98 
silver, effect on milk flavor, 22, A118 
stirrers, relation to black spots in cans, 21, 
A225 
Nicking in dairy cattle, 22, Al4l 
Nicotinamide— 
content of milk, 29, A123 
in media, 26, A107 
Nicotine, effect on lactation, 25, A296 
Nicotinic acid— 
chemical estimation, 24, A205 
determination, 26, A193 
extraction & assay from tissues, 25, A307 
in cheese, 26, A164 
in dry milk, 28, A84 
in evaporated milk, 28, A84 
in foods, 23, A83 
in milk, 23, A76; 24, A269; 25, Al9 
in rat ration, 22, A71 
relation to calf scours, 24, A229 
requirements of Brucella, 26, A108 
synthesis in rumen, 24, A85 
Niederung breed, growth, 23, A115 
Night blindness, 23, A95; 24, All 
= black in feed, effect on fat, 25, A54, 
1 


Nile blue for fat studies, 25, A142 
Nipples, selection by suckling rats, 25, A325 
Nitrate, effect on odor in wastes, 24, A386 
Nitric acid in cleaners, 24, A157 
Nitrogen— 
balances in pregnancy & lactation, 28, A65 
content of— 
egg albumin, 27, A77 
milk, 23, 43 
proteins, 27, A77 
distribution in— 
dried milk, 27, A39 
human milk, 24, A287 
milk, 24, A196, A287 
skimmilk, 27, A39 
fixation, biological, 22, A1l3 
for gas packing dried eggs, 27, A50 
-free diet, 27, A77 
in urine of dairy cattle, 22, A148; 28, A128 
maintenance in rat, 22, A213 
metabolism of children, 23, A191 
non-protein, use by ruminants, 28, A81 
of peepee carbonate, use by calves, 22, 


of urea, use by calves, 22, A145 
solubility in butter oil etc., 27, A36 
storage in children, 23, A191 
Nodule, root, bacteria, 23, A117 
Nomograph— 
a” rca of total solids in milk, 24, 
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for correction of lactometer readings, 24, A9 
for estimating production differences, 28, 
A97 


for milk & cream, 27, A101 
for refractive index, fatty acids, 27, Al6 
for solids-not-fat, 25, A67 
Non-steroid substances, administration, 26, A90 
Nordihydroguaiaretic acid as antioxidant, 27, 
A%4; 29, A70, A148 
Norelac, coating material, 28, A20 
North— 
America, cattle introduction into, 24, A351 
Carolina, pasture improvement, 26, A135 
Northeastern states, code for milk for pasteuri- 
zation, 28, A84 
Northwest Association’s cooperative laboratory, 
23, A78 
Norwegian cheese, manufacture, 24, A202 
Nostril defects, hereditary, 24, A131 
Nougat ice cream in Vienna, 2], A249 
Novoxil— 
effect on udder, 26, A132, A198 
for mastitis, 25, A191, A216; 26, A132 
vs. gramicidin, 26, A196 
Nut—(see also Nuts) 
meats, coliform bacteria on, 23, Al0 
products, 26, Al 
Nutrients in silages, hays etc., 22, A69 
Nutrition— 
adequacy in childhood, 26, A135 
advances in, 21, A227 


one Chemical Growth in Childhood, 25, 


and health, 27, Al23 
animal, 21, A32; 30, A119 
applied to dairy cattle, 21, A97 
Canadian, 24, A245 
conference, 24, A366 
effect of disease on, 27, A4l 
human— 
and dairy research, 27, A47, Al23 
importance of milk in, 23, A25 
vitamins in, 22, Al3 
in family, 22, A73 
level, assessment, 24, All 
levels, raising, 24, A246 
new deal in, 22, A76 
of dairy cattle, review on, 25, A100 
place of milk in, 22, A3 
plane, 25, Al00; 26, Al3, Al4 
relation to— 
hormones, 2], A99 
mammary growth, 24, A186 
oxidized flavor, 23, A52 
report on, 23, A83 
research— 
developments in, 26, A165; 28, A142 
early history, 24, A170 
Nutritional— 
aspects of milk, 22, A33; 23, A225 
economics of dietary calcium, 2], A4 
factors in lactation, 22, A85 
facts for milk dealer, 24, A29 
requirements of— 
children, 25, A252 
pregnant rats, 21, A309 
restoration & food fortification, 24, A294 
status of college women, 22, Al2 
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Nutritional— (ctd.) 
value of— 
milk, 24, A33; 27, A9; 30, A186 
pea vines, 2], Al04 
Nuts—(see also Nut) 
bacterial quality, 2], A64; 22, A186 
effect on phosphatase test, 22, A52 
for ice cream, 24, A334; 30, A21, A53 
in syrup, to control sandiness, 22, Al62 
preparation for ice cream, 22, A37, A38, 
A78, A187; 29, A198; 30, A4, A22 
public health aspects, 22, A186, A187 
selection, 22, A37, A38 
Nyctalopia— 
in calves, 22, A203 
in mature cows, 24, A227 


OAT— 
flour—(see also Avenex) 
antioxygenic effect, 23, A174; 25, A130 
as antioxidant, 2/, A64, A68, A214, 
A250, A260; 22, A39, A103, A212; 
25, A69, A196; 24, A283; 25, A96; 
29, Al48 
in butter oil, 24, A201 
in cream, 2], A48; 22, A39 
in ice cream, 21, A6; 22, All3, A116; 
24, A181; 26, A138, A139, A204; 
27, A51, A52; 28, A39 
stabilizing properties, 27, A68 
to inhibit oxidized flavor, 2], A183 
treatment of milk bottles, 25, A130 
gum, as stabilizer, 26, Al39; 29, A7; 30, 
Als, A21 
juice, gonadotrophic action, 24, A343 
mill feed in calf ration, 22, A146 
oil, as antioxidant in milk bottles, 23, A70 
silage, 27, A166 
straw silage, 22, A69 
Oats— 
adequacy in ration, 24, A22 
as antioxidants, 26, Al27 
as grazing crop, 25, A217 
effect on butterfat, 2], A22 
for cows, 22, All 
grass-juice factor in, 24, A29 
ground, in calf ration, 22, A205 
in silage, 22, A74; 24, Al 
Obesity in animals, 30, A61 
Octadecadienoic acid— 
in human milkfat, 27, Al64 
in milkfat, 29, A3 
in phosphatides, 24, A285 
Octanoic acid in milkfat, 29, A3 
di-n-octyldimethylammonium bromide, 30, A117 
Odors— : 
in waste, nitrate treatment, 24, A386 
intensity, apparatus for, 24, A385 
Oestrogen—(see also Estrogen & Oecstrogens) 
effect on sperm production, 26, A90 
excretion in milk, 28, A159 
tablets, implantation, 28, Al61 
treatment of cattle, 28, A159, A160, A161, 
Al6l 
Oestrogenic—(see also Estrogenic) 
hormone in whey, 23, Al25 
Oestrogens—(see also Oestrogen) 
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effect on— 
composition of mammary secretions, 28, 
A160 
lactation, 23, Al69; 24, A225 
synthetic— 
tablets, relation to fractures, 28, A162 
to induce lactation, 28, A158 
Oestrum—(see also Estrum, Oestrus etc.) 
first after calving, 2], A286 
Oestrus—-(see also Oestrum) 
artificial, induction, 22, All 
of rabbits, 22, A121 
Official methods, A.O.A.C., 23, A218 
Ohio— 
cities, milk supplies, 27, A172 
Dept. of Public Welfare herds, 2], A130 
milk— 
marketing plan, 27, A43 
markets, 217, A74, A255 
progress of research in, 22, All 
Oidium—(see also Oospora) 
e colonies from Camembert slime, 23, A91 
il— 
as boiler fuel, 23, A170 
as substitute for butterfat in ration, 24, 
A315 


chlorophyll value, 25, A94 
emulsifying agents for, 27, Al5 
fortification, 26, A202 
problems in Freon systems, 29, A50 
products, industrial, 29, A73 
separation in processed cheese, 27, A6l 
supply, effect of war on, 25, A304 
-water systems with emulsifiers, 30, A80 
Oils— 
alpha dicarbonyls in, 27, A37 
and fats, battle for food market, 24, A136 
- antioxidants for, 27, A94 
auto-oxidized, test of, 27, A37 
commercial, analysis, 23, A185 
composition, 27, A95 
deodorization, 24, A136 
edible, rancidity, 30, A48 
fluorescence, 25, A94 
food value, 25, A127 
incipient rancidity, 27, A37 
oxidation, effect of light on, 24, A322 
spectrophotometry, 30, A47 
vegetable—(see Vegetable Oils) 
Oklahoma City, milkborne gastro-enteritis in, 
25, A282 
Oldenburger cattle, production, 24, A272 
Oleic acid— 
absorption, 27, A89 
content of milkfat, 21, A69, A110; 29, A3 
A4 
effect on rennet clotting, 24, A39 
in phosphatides, 24, A285 
in rate, 2], A245 
-linoleic acid mixtures, melting point, 24, 
A284 
reaction with oxygen, 25, A281 
Olein in butterfat, 27, A22 
Oleo stock, digestibility, 26, A136 
Oleoglycerides in milkfat, 21, A69 
Oleomargarine—(see also Margarine) 
carotene stability in, 26, A202 
consumption in Vermont, 29, A28 
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Oleomargarine—(ctd.) 
food value, 25, A127 
fortified, 27, A46 
vs. butter, 28, A38 
vs. butterfat in diet, 27, A110, A110 
Oleorefractometer values of milkfat, 21, Al7 
Oligodynamic action of copper, 24, A385 
Olive oil— 
absorption, 27, A89 
autoxidation, 25, A248 
emulsification, 27, Al5 
fatty acids from, 30, A48 
in ration, 27, A309; 25, A39 
nutritive value, 27, All0, A110 
Onion— 
control in pastures, 27, A136; 30, A95 
effect on milk flavor, 21, A21 
flavor in milk, 27, A43, A136; 30, A95 
eee, effect on milk flavor, 25, A43 
wild— 
effect on milk flavor, 23, A148 
recognition & control, 27, A113 
Ontario— 
bovine tuberculosis in, 22, A32 
butter— 
surface taint bacteria in, 26, A155 
vitamin A content, 30, A44 
cheese industry, 24, A360 
compulsory pasteurization in, 24, A109 
ice cream regulations, 24, A146 
milk— 
control in, 23, Al01 
delivery problem, 25, A66 
pasteurization progress in, 24, A262 
Oophormin, effect on mammary gland, 25, A74 
Oospora lactis—(see also Oidium) 
growth, effect of pH on, 25, A213 
in cream & milk, 24, A277 
on utensils, 24, A43 
phosphatase production by, 24, A373 
Ophthalmia, growth & cure, 22, A73 
Opossum, mammary development in, 26, A70 
Opsonins in human serum, 25, Al25 
Opsono-cytophagic test for brucellosis, 25, A8 
Optic nerve constriction, relation to blindness, 
21, All4; 22, A203 
Oral— 
cavity, lactic acid production in, 24, A23 
contamination of drinking utensils, 24, A199 
Orange—(see also Oranges) 
beverages, loss of vitamin C in, 21, A189 
drink, business, problems, 21, 
flavor in sherbets, 26, A86 
juice— 
as antioxidant, 23, A196 
bottling in milk plants, 2], A189 
effect on Ca assimilation, 23, A44 
frozen, quality, 29, A187 
sales, 21, A71 
vitamin C content, 27], A189 
marmalade purees, 29, A75 
oil, supply, 26, Al9 
syrup, bacterial quality, 21, A204 
Oranges—(see also Orange) 
for sherbets, 30, A152 
preparation for ice cream, 21, A64, A65 
Orchard grass in pastures, 26, A135 
Orchid, inhalation, effect on milk flavor, 25, A43 
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Ordinance—(see also Milk ordinance) 

pasteurization, in San Francisco, 25, A264 
Oregon— 

butter, studies on, 24, A133 

city milk supplies, 24, A308 

dairy history, 23, A112 

licensing law, 26, A193 

program of operator licenses, 30, A27 
Organic Chemistry, 29, A171 
Organoleptic tests for dairy products, 25, A42 
Ortho— 

methylphenyl phosphate, 23, A40 

phosphoric acid as cheese solvent, 25, Al42 
Oscillator, sonic, 25, A30 
Osmotic work, intestinal absorption with, 21, 

A210 

Osteoporosis, homogeneous, production, 2], A76 
Ottawa, 6-day milk delivery, 24, A150 
Outagamie Producers’-Consumers’ Cooperative, 
Outbreeding vs. inbreeding, 27, A161 
Ovahormone, effect on mammary gland, 25, A74 
Ovarian— 

follicle, ruptured, function, 28, A66 

nerves, effect on lactation, 23, A211 
Ovariectomy— 

effect on mammary involution, 24, Al21 

of cows, heat induction after, 29, A65 

of rat, 27, A117 


Ovary— 
effect of hormones on, 24, Al86; 26, A148 
endocrine activity, 25, 4 
Overfeeding, effect on protein metabolism, 21, 
A190 
Overrun— 
determination in creamery 24, A46 
fair, in ennai, 28, A110 
in butter, control, , A141 
Ovulation— 
factors affecting, a A2; 25, A274 
forced, in fowl, A270 
in dairy cattle, 23 ‘ial 
induction by hormones, 25, A271 
premature, in fowl, 27, A139 
relation to estrus, 25, A296 
time in cattle, 23, A202; 24, A346 
Ovulatory cycles, restoration, 24, A35 
Owens-Illinois, questionnaire, 2], A9 
Oxidase— 
carotene, 24, Al0 
in milk, 2], A42 
in strawberries, 2], A197 
method for dissolved oxygen, 25, Al8 
-positive bacteria— 
in butter, 24, A358; 26, A4 
in creamery water, 24, A277 
in dairy products, 23, A179 
reaction of bacteria, 23, A130 
xanthine, and milk flavoprotein, 23, A122 
Oxidation— 
of fat— 
influence on absorption rate, 22, A56 
of butter during storage, 23, A38 
of fats, 24, A282, A322; 27, A78, A79 
of oils, 24, A322 
-reduction potential—(see also Eh) 
in Salmonella cultures, 26, A44 
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Oxidation— (ctd.) 
induced, of lactic acid bacteria, 21, 
A271 
of cream, 24, A181 
of milk, 27, A144; 23, A80; 24, A159 
Oxidative changes in butter, 2], A47 
Oxidized flavor— 
in dairy products, 22, A103 
in frozen cream—(see Cream) 
in ice cream—(see Ice cream) 
in milk—(see Milk) 
Oxidizing agents, bacteriostatic effect, 25, A50 
Oxydol, effect on bacteria, 25, A193 
Oxygen— 
absorption— 
by oleic acid, 25, A281 
of methyl esters of fat acids, 29, A69 
constant variants for milk, 24, A304 
content of milk, 24, A230 
dissolved, in milk products, 25, A18, A306; 
, A82 
> effect on— 
. flavor reversion of soybean oil, 30, A48 
keeping quality of y E. milk, 27, A6 
milk, 2], A40; 23, 
pressure increase, for a ik ieiaaaitbatn 22, 
A184 
relation to oxidized flavor, 25, A263 
removal from milk, 2], A183 
solubility in butter oil etc., 27, A36 
Oxyquinoline sulfate in paints, 24, A156 
Oxytocin— 
action, 25, A35 
effect on milk let-down, 27, A81 
Ozone— 
for checking molds, 24, A356 
in food plants, 29, A186 
toxicity to fungi, 26, A225 


PABST FARM, breeding at, 21, A286 
Pacific— 
coast dairying in gold rush, 23, All2 
slope dairying before 1850, 23, All2 
Packages— 
aluminum foil for, 29, A107 
for frozen foods, 29, A82, A83, A187, A188 
of tomorrow, 29, A43, A49, A79, AB85, A183 
Packaging— 
army rations, 26, All8 
cellulose-base ae for, 28, A113, Al21 
frozen foods, 29, A20 
material, grease resistance, 30, Al05 
materials, water-vapor transmission, 29, 
A159 
mold growth on, 29, A159 
wartime, 24, A191; 26, A26 
Pail, milk, patent on, 30, A131 
Paint— 
anti-mold, 25, A233 
antiseptic & germicidal, 24, A155 
blackout, 26, A56 
for dairy plants, 2], A9; 22, A165; 23, 
Al72; 24, A382; , A233 
for ice cream plants, 21, A19; 23, A164 
for milk plants, 27, "AS6 
fungicidal, 23, Al64; 28, A120 
new developments in, 28, A133 
Palatability of cereal pastures, 25, A84 


a 


Paley type test bottles, 24, A58 
Palm 


kernel oil in ration, 27, A44 
oil in market, 24, Al36 
Palmitic acid— 
effect on rennet coagulation, 24, A127 
in milkfat, 27, A69; 29, A3, A4 
in phosphatides, 24, A285 
in ration, 27, A245 
Palmitoyl casein, 30, A18 
Pan American Sanitary Bureau, milk work, 24, 
A72 
Pancreas— 
extract digest of casein, 24, Al2 
of cats, effect of zinc on, 21, A77 
Pancreatectomy in goat, 2], A268 
Pancreatic— 
casein & milk digests, 21, A306 
enzyme— 
as antioxidant, 25, A9 
for control of oxidized flavor, 23, A81; 


Pancreatin, effect on cheese flavor, 25, Al6 
Pangburn Co., sales program, 21, 
Pantothenic acid— 
as anti-anemia factor, 29, A6 
assay for, 26, Al26 
content of cheese, 26, A164 
determination by yeasts, 27, A92 
in dry milk, 28, A84 
in evaporated milk, 28, A84 
in Limburger cheese, 27, A46 
in medium, 25, A3, A5 
microassay, 24, A322; 25, A308; 28, A46 
needs of Brucella species, 26, A227 
relation to calf scours, 24, A229 
requirement of rat, 30, Al72 
synthesis in rumen, 24, A85 
urinary & fecal excretion, 30, A172 
Papain— 
action on casein, 27, A163 
milk-clotting activity, 2], A241; 24, A141 
whey, use of, 24, A207 
Papaya— 
history & description, 24, A34 
in milk, 24, A372 
latex, milk clotting by, 24, Al42 
milk, 24, A35 
Paper— 
board— 


disintegration for bacterial analysis, 21, 
A213 


manufacture, sanitary control, 25, A206 
microbiology, 23, All17, A117; 26, Al12 
coating from casein, 2], A31l 
container equipment, 25, A105 


containers— 
demand for 29, A135 
microflora, 2], A213 


outlook for, 30, A154 
sanitary condition, 2], A213; 22, A151 
ice cream containers, 22, All0; 23, Al2, 
A49 


microbiology of, 23, A117 
milk containers—2], A213; 22, A46, A151; 
26, All2; 28, AS7 (see also Milk con- 
tainers) 
Avenex treatment, 22, Al95; 23, A70 
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Paper—(ctd.) 

bacterial aspects, 22, A47, A194, A197; 
23, A53; 25, A318; 27, A3l 

imperviousness, 23, AS3, A66 

moisture proofing, 25, A318 

oat flour in, 25, A131 

paraffin layer on, 23, A53 

practical aspects of, =. A4%6 

problems with, 22, 

protection against i. 23, A124 

public health control, 25, A174, Al75 

sanitary aspects, 22, A51, A135, A166, 
A170 


standards, 22, A50 
status, 22, Al94 
treatment, anti-oxidation, 22, A195 
2-quart, 23, A68 
pulp, molding, 26, A25 
water- & air-impermeable for butter, 25, 
A120 
wrappers for food, 21, A213 
Papilledema in cows, 24, A227 
para— 
aminobenzoic acid in lactation factor, 25, 
A39 
bromphenyl phosphate, 23, A40 
dichlorobenzene, inhalation, effect on milk 
flavor, 25, A43 
nitrophenyl phosphate, 23, A40 
Paraffin— 
coloring with Sudan IV for cheese, 21, Al3 
for retarding butter defects, 24, A274 
metabolism, 26, A134 
on paper milk containers, 23, A53 
on wrapping materials, 26, 
treatment of butter boxes, 26, A124 
wax, in dairy industry, 25, A138 
Paraffined milk containers, contamination, 23, 
130 
Paraffining, bactericidal effect, 26, A112 
Paranuclein, digestion from casein, 24, A284 
Parasites, internal, of cattle, 25, A284 
Parasitology, Introduction to, 26, A2 
Parathyroid— 
gland, effect on Ca assiniilation, 2], A243 
hormone, function, 26, A209 
Parathyrotropic hormones, extraction, 21, A167 
Paraty phoid— 
bacilli, action of milk filtrate on, 27, A39 
epidemics, milk-borne, 24, A241; 25, A69 
in Ontario, 24, A263 
Parchfoil as butter wrapper, 30, Al5 
Parchment— 
-aluminum foil box liners, 26, A124 
as butter box liner, 25, A91; 26, Al24 
avenized, 2], A48, A214; 23, A201; 26, 
Al24 
liners, antioxidants for, 24, A274 
oat flour treatment, 22, A103 
propionate-treated, 25, A212 
treatment, 24, A274 
Paresis, parturient—(see Milk fever) 
Parmesan cheese, 24, A165, A360; 28, A139 


Parmigiano cheese—(see Parmesan) 
Parsnips— 
calcium content, 26, Al37 
dried, fluorescence, 27, Al64 
Parsons’ visual mold test, 24, A275 
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Parturition— 
effect of sympathectomy on, 21, A267 
partition of serum Ca in, 23, Al69 
temperature phenomenon, 26, A92 
Passion flower fruit for ice cream, 30, A21, A152 
Pasteurella tularensis, skin sensitization, 24, 
A324 
Pasteurization— 
advances in, 2], A227 
amylase test for, 21, Al82 
and nutritive value of milk, 25, A57 
automatic control, 23, A229 
bacteria surviving, 24, Al9, A271 
bacterial destruction, 24, A185 
bacteriological problems, 25, A176, A177 
British policy on, 2], A20 
by ultraviolet rays, 22, Al0; 30, A86 
compulsory, 21, A222, A299; 22, A157; 24, 
A109; 30, A113 
control, 21, A37; 29, A155, A202 
data on, 2], Al84 
discussion of, 25, A128 
effect on— 
ammonia in milk, 2], A75 
availability of Ca & P, 22, A147 
Brucella abortus, 21, A193 
coliform group, 22, A135; 23, A132; 
24, A37, A74, A75, A354; 25, A68; 
26, A213 
cream, 24, A303 
creaming, 23, A28; 24, A185, A306 
enzymes, 25, Al61, A176 
flavor of milk, 22, Al18 
food value of milk, 2], A185; 24, A330 
frozen condensed milk, 27, A156 
gas content of milk, 24, A230 
goat’s milk, 25, A109 
growth-promoting value of milk, 23, 
A156 
keeping quality of butter, 22, Al0l 
lactose fermentation, 26, A154 
lecithin, 22, Al01 
methylene blue reduction, 21, A24, A69 
micrococci, 25, A245 
Mycobacterium tuberculosis, 21, A193; 
23, A132 
nutritive requirements of bacteria, 26, 


Oospora lactis, 24, A277 
pathogens, 24, A300 
peroxidase, 2], A37; 22, A185 
phosphatase, 24, A74, A185 
properties of milk, 22, All7 
rotein stability, 24, A269 
Poeniuontes putrefaciens, 24, Al64 
quality of cream, 24, Al81 
spore germination, 28, A124 
stainability of bacteria, 2], A45 
viscosity of cream, 23, A108; 24, A149 
vitamins in milk, 27, A44, A74; 22, 
A33, A185; 23, A155; 25, A21; 26, 
A49 


whey albumin, 23, A187 
efficiency— 
E. coli as index of, 21, A205 
methods for determining, 2], A255; 23, 
A84 
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Pasteurization— (ctd.) 
phosphatase test for, 21, A43, A225, 
A226, A258, A260 
electric, 22, A7 
engineering of, 2], A188 
equipment, 22, A54, A151, A156 
flash, of cream, 26, All4 
for cheese spreads, 24, A304 
for control of septic sore throat epidemic, 
for cultured cream, 24, A304 
high-temperature, short-time—22, A164; 26, 
A94; 30, A130 
adoption, 29, A42 
bacterial aspects, 24, Al9; 25, A67; 29, 
A105 
én. 26, A237; 29, A105 
control, 26, A53; 29, A130 
controls for, 28, A84 
discussion on, 23, A29, A30 
effect on phosphatase, 25, Al0 
efficiency, 25, A63; 28, A101 
for dairy products, 30, A73 
for small operator, 25, A178 
history of, 23, A230; 28, A131 
influence on creaming, 25, Al0 
milk dealer’s view of, 23, A30 
of liquids, 30, A74 
practical application, - A173 
present status, 24, 
principles of, 24, aT? 
pros & cons, 28, A152, A152; 30, A73 
results with, 30, A130 
studies on, 25, A150 
technical control, 25, A224 
temperature control, 29, A101 
tests on, 24, A149 
thermodurics in, 25, A320; 26, A100 
vs. holder method, 26, Al69 
with tubular heat exchanger, 25, A64 
history, 22, Al8; 25, A177 
holder— 
vs. flash, effect on milk flavor, 24, A106 
vs. H.T.S.T., 26, A169 
in America, 21, A74 
in Boston, 22, Al64 
in bottle, effect on bacteria, 25, A263 
in bottles, 27, A299 
in Canada, 24, A262 
in control of— 
Bang’s disease, 2], A178 
fishy flavor in butter, 27, A26 
typhoid, 27, A55 
in England, 2], A74 
in Ontario, 24, A262 
in Pan American countries, 24, A72 
laboratory, 21, A255; 24, A74, A258, A306; 
25, A63, A69, A174, A262, A319, A321; 
26, A100, A237; 28, A75; 30, Al4, A107, 
A120 
methods, faults in, 22, A50 
milk quality for, 27, A115 
necessity for, 24, A103, A242 
of buttermilk, 24, A304 
of certified milk, 22, A45 
of chocolate milk, 24, A304 
of churning cream, 25, Al61 


of cream, 2], A289; 24, A304; 26, A228, 
A229 


of homogenized— 
cream, 29, A29 
milk, 24, A304; 26, A170 
of ice cream mix, 21, A158; 22, A113, A188; 
23, ant Te Al62, Al65; 24, A247, 
A300, 
of tiewtdes *», A74 
of milk—21, A73 
book on, 27, A171 
British policy, 21, A20 
by-products, 24, A376 
effect on riboflavin, 28, A96 
for cheesemaking, 2], A236; 22, A25, 
A87, A143; 23, A3, A22, A182, A222; 
* A138, A238, A280; 26, A46; 29, 
33 


heating medium for, 22, A49 
recommended, 2], A39 
review on, 22, Al8 
of modified field products, 24, A304 
of skimmilk, 23, A132; 24, A375 
of small milk supplies, 26, A181 
of whey, 23, A132; 24, A375 
ordinance, 25, A264 
phosphatase test for—(see Phosphatase 
test) 
plant—(see also Pasteurization plants) 
-construction, 26, A183 
first commercial, 27, A54 
operations, small town, 30, A153 
operators, training, 24, A76 
quality control in, 30, A101 
plants—(see also Pasteurization plant) 
mutual aid between, 27, All15 
plumbing hazards in, 22, A48 
problems in, 22, A193 
process, testing, 2], A184 
—— in Canada & U. S., 21, A222; 22, 
1 
public health results, 25, A178 
record, notable, 24, Al 
refrigeration used with, 23, A27 
regulations on milk for, 28, A84 
requirements— 
for ice cream, 24, A150 
for small producer, 25, A182 
researches on, 2], A227 
review on, 23, A180 
Scherer field test for, 22, A45 
steam injection method, 23, A132; 24, 
A375; 26, A230 
temperature— 
effect on cream column, 22, Al67 
for buttermaking, 22, Al01 
influence on lipase in cream, 26, A45 
relation to cooked flavor, 26, A170 
to control fishy flavor, 22, A102 
tests for, 29, A202 
time-temperature studies, 24, A75, A103, 
A185 


to inhibit oxidized flavor, 2], A183 
universal, 24, A289 

unsatisfactory, cause of, 23, A132 
vacuum, 24, A278, A131; 26, A228 
value of, 23, A7 

vat, principles, 24, A303 
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Pasteurized— 
chocolate milk, 26, A184 
cream— 


cheese, 23, A92 

coliform content, 28, A76 

hemolytic organism from, 23, A146 
production, 23, Al5 

resazurin test of, 24, A78, A223, A304 


evaporated milk, 26, A184 
ice cream mix, recontamination, 22, A93 
milk— 


advantages, 27, A8; 22, A80 
agar plate count, 26, A237 
ammonia content, 2], Al5 
ascorbic acid content, 27, A48 
bacterial— 
content, 29, Al06 
control, 25, A69 
counts, 2], A23, A285; 22, A90; 
23, A132 
examination, 27, A157 
flora, 23, A228; 25, A263; 28, A103 
standard for, 21, A37 
bottled, judging, 26, A222 
cheese, 24, A84, A138, A361 
coliform— 
bacteria in, 27, A119; 29, Al4, 
Al5, Al5, Al6, Al6, A63; 30, 
A43, A120, Al21, A121 
limits for, 27, A24 
standards for, 29, A61 
studies on, 29, A182 
survival in, 29, A201 
testing, 30, A189 
contamination in regenerators, 22, A166 
cream volume, 23, A227 
cremometric test of, 2], A298 
curd firmness, 26, A81 
deterioration in refrigerator, 26, A53 
digestibility, 26, Al5; 28, A83 
disease outbreaks traced to, 21, A179; 
22, A183; 25, Al64 
enterococci in, 28, A27 
enzyme reactions, 21], A42 
food-poisoning traced to, 26, A160, 
Al6l, A215 
for American cheese, 25, A92 
for calves, 21, A193 
for Cheddar cheese, 29, A145; 30, A183 
for cheese, 25, Al6; 26, A80; 28, A46, 
A46, A92, All2; 29, Al47; 30, Al66 
for Limburger cheese, 24, A26 
for Parmesan cheese, 29, A69 
frozen, keeping quality, 24, A152 
Grade A, in Chicago, 2], Al0 
growth of coliform bacteria in, 30, A42 
heat-resistant reducing substances in, 
hemolytic streptococci in, 21, A271, 
A275, A286 
high bacterial counts in, 24, A67, A72 
hygenic dispensing, 22, A119 
in rat diet, 21, A221 
in tumblers in restaurant, 21, A225 
irradiated, 24, A363 
keeping quality, 23, A132; 25, A69; 29, 
A106, A107, A107 
laboratory control, 27, A23; 28, Al3 


lactose-fermenting bacteria in, 2], Al 
lipolysis in, 24, A160 
methylene blue test, 25, A264; 27, 
A132; 29, A131 
Microbacterium cultures from, 26, A103 
microscopic examination, 2], A45; 23, 
A53; 27, A24 
need for, 2], A55 
nutritive value, 21, A74, A222; 22, A3; 
24, A32; 25, A21, A167 
off-flavors in, 2], A256 
oxidase-reductase tests of, 21, A42 
phosphatase— 
reaction of, 29, A155 
standard for, 27, A24 
test of—(see Phosphatase test) 
plant in Russia, 2], 
quality control, 29, A131 
rancidity, 24, A159 
recontamination, 27, A206; 22, A93 
reduction tests of, 30, A163 
resazurin test of, 25, A264 
riboflavin content, 27, A48 
ropy, 27, A23 
safety value, 2], A222 
staphylococcus poisoning from, 23, A23 
streptococci in, 26, A105 
supplemented, 24, A293 
survey, British supply, 23, A131 
testing, 27, Al32 
thermoduric organisms in, 21, A38; 23, 
A132; 24, Al9, A256; 30, A182 
thermophilic organisms in, 23, A108; 
, All7 
thiamin content, 26, Al6; 27, A48 
value of, 22, A32 
vitamin content—(see Vitamin A, B, 
etc.) 
thermophile in lactic silage, 21, A295 
vs. raw milk, 27, A192, A221; 22, All, A45; 
24, A246 
Pasteurizer—(see also 4 yy 
controls and devices for, 28, A71 
electric, 22, A7; 24, A231, A305; 25, A175; 
26, A181; 30, Al4, A72 
Electro-Pure, 28, A84 
foam and air heaters, 2], A185 
high- v = short-time, 2, A85, A151; 
29, A 
in- the- ete 26, A181 
operators, licensing, 24, A71; 30, A27 
plate type, 23, A82 
Spirala, for cheese milk, 30, A166 
steam, 28, A86 
vacuum type, 27, A34 
valves, design, 27, A185 
Pasteurizers—(see also Pasteurizer & Pasteur- 
izing) 
faults, elimination, 27, A188 
high-temperature short-time, 23, Al4; 26, 
A207; 27,-Al1l4; 29, A182; 30, A101, 
A130 
plate type, 27, A228 
thermophile growth in, 26, A99 
Pasteurizing — 
equipment— 
engineering features, 24, A256 
for cheese factories, 2], A4, A236 
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Pasteurizing— (ctd.) 
trends in, 21, A229 
milk by sieam or hot water, 22, A49 
plants— 
engineering features, 24, A256 
pioneer, 27, A54 
Pasture—(see also Pastures) 
accuracy of weights of cows on, 24, A352 
alfalfa, relation to bloat, 27, A40 
all-year, 22, A159 
blue grass, 2], A100 
cause of milk slump, 21, A245 
effect on— 
brucellosis, 22, A67 
carotene in fat, 24, Al6l 
color & flavor of milk, 23, A202; 24, 
Al51 
fat composition, 24, A133 
growth-promoting value of milk, 23, 
A156 
lipase activity, 21, A143 
milk production, 26, Al3 
properties of butterfat, 22, A74 
vitamin A, etc.—(see Vitamin A, etc.) 
ensilage of, 28, A22 
feeding— 
effect on— 
carotene & vitamin A levels, 29, 
Al21 
lipase in milk, 23, A64 
production, 23, A153 
in ketosis, 25, A215 
fertilization, 2], A59, A181, A265; 24, 
Al6l1; 25, A218 
grass— 
factor, 21, A97 
silage, 22, A30; 25, A286 
improvement, 2], A59, A265, A266 
in dairy stock feeding, 27, A44 
land, fertilizers for, 27, A59 
management to control onions, 30, A95 
milk— 
vs. dry feed milk, 22, All 
vitamin content, 22, A35 
mowing to remove onions, 2], Al36 
need for, 27, A64 
permanent, fertilization, 27, A181 
plants, palatability, 26, A163 
production, 28, A 
red top, 27, A100 
silage, digestibility, 28, A23 
steer fattening on, 26. Al33 
succulent barley, 27, Al47 
supplements, 2], A245 
white clover, 21, A59, A100 
Pastures—(see also Pasture) 
better use of, 29, A196 
bloating on, 22, A31 
bluegrass, urine fertilizer on, 24, Al61 
cereal, palatability, 25, A84 
cultivated, 22, A31 
effect on milk flavor, 30, A34 
fertilization, 24, Al61; 28, A22 
fertilized, nutritive value, 21, A100 
improving, 26, A200 
lespedeza for, 26, A199 
permanent, 25, A217, A218; 26, A135 
utilization, 28, Al4l1 
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white clover, 25, A125 
Pathogens— 
in fermented milk, 28, A91 
thermal death points, 23, Al62; 30, Al4 
Patragnani-Witte medium, 24, A292 
a, protein synthesis in, 24, A327, A327 
ea— 
meal in ration, 24, A140 
shells, grass-juice factor in, 24, A29 
vines, nutritive value, 2], Al04 
Peach—(see also Peaches) 
ice cream, selling, 25, A27 
nectar, preparation, 29, A180 
syrup, bacterial quality, 2], A204 
Peaches— 
blanching with ascorbic acid, 29, A9 
effect of freezing storage on, 30, Alll 
for ice cream, 2], A64, A65; 22, A37 
freezing, 28, A169 
frozen— 
ascorbic acid in, 29, A77 
effect of pretreatment on, 30, All2 
quality, 29, A187 
supply, 29, A129 
in ice cream, 24, A335 
pectinized puree, 29, A75 
preparation for freezing, 30, A152 
Peanut—(see aiso Peanuts) 
flour in ice cream, 28, A39 
hay, composition, 27, A183 
meal, composition, 27, A183 
oil— 
carotene in, 22, A73 
in calf ration, 24, A315 
in market, 24, A136 
in ration, 27, A44 
nutritive value, 27, All10, All0 
proteins in ice cream, 28, A39 
Peanuts—(see also Peanut) 
for ice cream, 22, A38; 30, A22 
grass-juice factor on, 24, A29 
riboflavin in, 23, A41 
Pear— 
ice cream, 2], A64 
-peach nectar blends, 29, A180 
purees, 30, A6 
Peas— 
field, in silage, 24, Al 
for cows, 22, All 
grass-juice factor in, 24, A29 
in silage, 22, A30, A74 
Peat moss, use in manure, 22, A94 
Pecan—(see also Pecans) 
buttered, preparation, 29, A198 
ice cream, profits in, 24, A333 
nut meats, bacterial quality, 27, A64 
Pecans—(see also Pecan) 
for ice cream, 22, A38; 24, A334; 29, A198; 
30, A22 


treatment of, 2], A64 
Pectates, citrus, 24, Al44 
Pectin— 
as emulsifying agent, 27, Al5 
as stabilizer, 22, A135; 23, A77, A178; 24, 
A53, A94, A175, A296, A335; 25, A104; 
30, A21, A136, A187 
citrus, in frozen fruit, 26, A35 
effect on shrinkage, 25, A198 
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Pectin—(ctd.) 
fruit, 23, A178; 30, 4136 
in ices & sherbets, 26, A140 
in milk products, 23, A179 
in syrups, 27, Alll 
Pellagra, effect of milk on, 21, A276 
Peluschken silage, 22, A30 
Penetrometer, for Swiss cheese, 2], Al51 
Penicillin — 
action against spores, 29, A173 
activity in mammary gland, 28, Al67 
as food preservative, 28, A125 
effect on mastitis streptococci, 29, A36 
ice cream, 29, Al26 
in mastitis control, 29, A119 
in preservation of milk, 29, A173 
organism producing, 29, A37, Al20 
production, milk sugar in, 30, A32 
selective action in Brucella isolation, 30, Al 
sensitivity of mastitis bacteria to, 30, A170 
therapy for staphylococcic mastitis, 29, A36, 
Al77; 30, A148 
treatment for anthrax, 30, A170 
Penicillium— 
chrysogenum, lipolysis & proteolysis by, 24, 
268 


gorgonzola, lipolysis & proteolysis by, 24, 
A268 


notatum, penicillin from, 29, A37, A120 
resistance to propionates, 24, A139 
roqueforti— 
in Blue cheese, 24, A166 
in Canadian Blufort cheese, 30, A92 
lipolysis & proteolysis by, 24, A268 
species, buttons in evaporated milk from, 
23, A4l 
stilton, lipolysis & proteolysis by, 24, A268 
Pennsylvania-— 
cost of milk production in, 28, A59 
method for fat, 23, All; 25, A146, A221; 
30, A168 
milk— 
control in, 2], A186 
production, seasonal, 2], A253 
supply and use, 2], A21 
Pennycress, effect on cream flavor, 23, A148 
Pepper— 
black, in Romano cheese, 26, A192 
grass, effect on cream flavor, 23, A148 
Pepsin— 
action in Cheddar cheese, 2], A238 
activity, effect of pressure on, 23, A223 
adsorption on foam, 29, A118 
as antioxidant, 23, Al97 
effect on casein, 27, A163 
in cheese, 24, A137 
influence on milk, 2], A298 
Peptic casein & milk digests, 2], A306 
Peptonized milk agar, 21, A285 
Percorino Romano cheese, 25, A92 
Perfect purple in feed, effect on fat color, 25, 


Perilladehyde, from Japan, 30, Al05 
Peroxidase— 
effect of pasteurization on, 2], A37; 22, 
A 


185 
in alfalfa, effect of blanching on, 30, A80 
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in milk— 
effect of metals on, 22, A117 
of newborn infants, 22, Al9 
guaiac test for, 27, A37 
reaction— 
for detecting H.O2 in milk, 29, A155, 
A155 


of butter, 22, A100 
of milk, 21, A42; 22, A117; 24, A153, 
A153, A153, A154 
test for pasteurization, 29, A202 
Peroxide—(see also Peroxides) 
a in butterfat, 22, A97, A98, A98, 
99 


in fats, estimating, 30, Al24 
number of— 
butter, 26, A4 
of milk, 24, A59 
production by streptococci, 25, A3 
values— 
factors influencing, 27, A36 
for fat in dry milk, 23, A39 
Peroxides—(see also Peroxide) 
fat, in dry milk, 26, A214 
in milk, effect of Hofius process on, 2], A40 
of unsaturated fat esters, 27, A94 
Peroxydase—(see Peroxidase) 
Persimmon ice cream, 21, A64 
Persistency— 
in Ayrshire herd, 24, A24 
in milk production, 26, A34 
Personnel— 
in milk industry, selection, 29, A131 
problems— 
in retail ice cream stores, 23, A160 
postwar, 28, Al48 
relations, 28, All9 
Peterson & Hughes method for carotene, 22, 
A58, A146 
Petri dish covers, metal vs. glass, 21, A171 
— waxes, for frozen food packages, 29, 


pH— 
application in dairy industry, 29, A175 
changes in butter, 24, A47 
control— 
in canning acid foods, 25, A78 
in dairy industry, 26, A6 
determination, 27, A52 
effect on— 
germicidal efficiency of chlorine, 23, Al 
sperm respiration, 25, A 
streptococci & lactobacilli, 23, A179 
viability of microorganisms, 25, Al4 
indicator paper, 23, A151; 29, A191 
of blood, 2], A193 
of butter—24, A47; 26, A4 
control, 29, All4 
effect of cream acidity on, 30, A165 
indicator paper for, 29, A191 
relation to quality, 29, A141 
serum, 2], A287; 22, A123; 28, A109 
standardizing, 29, A140 
of buttermilk, 29, A191 
of Cheddar cheese, 24, A203; 25, A7 
of cheese, 25, A122; 29, A147 
of cream, 24, A74; 29, A191 
of dairy products, 27, A52 
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pH—(etd.) 
of dried milks, 24, A141 
of Emmetal cheese, 2], A27 
of feces, 23, A56 
of foremilk of heifers, 21, A185 
of genital secretions of cow, 23, A198 
of goat’s milk, 23, A102 
of grass silage, 21, A34, A35 
of intestinal fluids, 27, A210 
of lactic acid casein, 2], A292 
of mastitis milk, 27, A220; 25, A8 
of milk—26, Al45 
colorimetric, 22, A59 
effect on flavor, 23, A80 
indicator paper for, 23, A151 
relation to dye reduction, 27, A69 
of neutralized— 
cream, 2], A150 
milk, 27, Al5 
of rumen— 
ingesta, 24, A79 
of dairy cow, 24, A124 
of silage, 21, A34; 22, A208; 24, A86 
of urine, 2], A193 
of whey, 22, A59; 23, A150 
relation to curd character, 24, A195 
tester, Wulff, 22, A59 
thermal coefficients, alkaline solutions, 27, 
A28 
values in cheesemaking, 23, A149 
what it means, 22, Al 
Phemerol, bactericidal action, 25, A208 
Phenol— 
action on bacteriophage, 23, A145 
di-nitro—(see Di-nitro) 
Phenolphthalein in acidity test, 24, Al5 
Phenyl phosphoric esters, 23, A40 
Phenylacetic acid, derivatives, 26, A97 
pi-phenylalanine, effect on growth, 28, A66 
b-phenylethylamine, effect on uterus, 28, A88 
Philadelphia— 
cream cheese, making, 23, A92 
Dairy Products Co.— 
Darlene package, 21, A5 
development & operation, 23, A165 
homogenized milk in, 27, A22 
Phlegmon, interdigital—(see Foot rot) 
Phosphatase— 
action on thiamine, 25, A22 
activity— 
effect of ascorbic acid on, 22, Al9 
in scurvy, 27, A8l 
as indicator of pasteurization, 22, A119 
effect of— 
electric pasteurizer on, 24, A305 
H.T.S.T. pasteurization on, 25, Al0 
pasteurization on, 24, A74, A103, A185 
heat destruction, 21, A69 
in cream, 22, All9; 26, All4 
in goat’s milk, 25, A109 
in mastitis milk, 27, A220; 23, A197 
in milk—22, A119 
data on, 29, A155 
factors affecting, 22, A154 
of newborn infants, 22, Al9 
in semen, 29, Al12 
inactivation, 26, A94 
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production by— 
bacteria, 26, A5S1 
L. enzymo-thermophilus, 26, A54 
microorganisms in milk, 24, A373 
Ps, putrefaciens, 24, Al65 
reaction— 
of butter, 25, Al5 
of flash-pasteurized cream, 25, Al5 
Scharer field test for, 22, A45 
serum, activity, 22, Al9 
standard for pasteurized milk, 27, A24 
test— 
colorimeter for, 22, A93; 24, A257 
critical review on, 23, A50; 24, Al84 
description, 2], A281 
discussion on, 22, A5l 
effect of— 
bacterial growth on, 23, A197; 24, 
A73; 26, A54 
Dowicide-A on, 25, A173 
fruit flavors on, 22, A52 
growth of organisms, 23, Al 
H.T.S.T. pasteurization on, 25, 
A174; 30, A73 
nut meats on, 22, A52 
sonic vibration on, 2], A163 
evaluation, 22, Al63, A170; 26, A52 
factors affecting, 22, A52; 26, A51 
false positive, 26, A54 
for pasteurization, 21, 
A226 
importance, 22, A156 
in butter industry, 27, Al49 
in Canada, 24, A374 
in control of pasteurization, 22, A151 
inaccuracies in, 26, A38 
modification, 23, Al97; 26, A221 


A182, A225, 


new, 21, A 

of butter, 22, A123, Al42; 23, A119; 
24, A373 

of Cheddar cheese, 24, A373; 28, A126, 
A139; 29, A55 


of cheese, 29, A191 
of Cottage cheese, 30, A123 
of cream, 27, Al49; 22, Al23, A142; 
24, A74, Al32; 25, A264 
of holder pasteurized milk, 2], A298 
of homogenized milk, 29, A200 
of ice cream, 2], A158; 22, A52, A113; 
23, A49, A50, A162; 24, A65, A150 
of market cream, 25, A264 
of milk, 24, A73, A74, A75; 27, All4 
of pasteurized milk, 22, A191; 26, A223 
of sour cream, 22, A123 
of vacuum-pasteurized cream, 24, A132 
practical application, 22, A169, A193 
procedure, 2], A258, A260 
rapid, 22, Al66, A194; 23, A132, A197; 
24, All0 
revelations by, 22, A50 
review on, 25, Al0 
use, 22, A51; 23, Al5; 24, A308; 25, 
A69; 26, A221, A223 
Phosphate ions, effect on mix viscosity, 24, Al45 
Phosphates— : 
in cheese milk, 24, A137 
use as emulsifiers, 24, A321 
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Phosphatides— 

effect on peroxide estimation, 30, Al24 

in butter—22, A96 

residue, 22, A123 

in milk, 21, Al6; 23, A93 

in milkfat, 24, A285 

suprarenal, fatty acids of, 23, A150 
Phospholipids— 

egg, effect on nutritive value of oils, 23, 

A140 


in dairy products, 25, A117 
in fat globule membrane, 2], A182 
in human milk, 27, A164 
inhibiting action, on detergents, 25, A208 
Phesphoric— 
acid— 
antioxygenic action, 27, A39 
in sherbets, 28, A24 
in silage, 23, A188; 24, A87; 26, A200 
use in manure, 22, A94 
esters, enzymic hydrolysis, 23, A40 
Phosphorus— 
blood levels in Herefords, 29, A203 
content of— 
British cheese, 21, A290 
cheese, 27, A150; 29, A33 
milk, 21, A57, A240; 22, A189; 23, 
A76; 24, A207 
deficiency— 
in cattle, symptoms, 2], A295 
in women, 23, A154 
relation to hormones, 2], A100 
-deficient rations, effect on ovulation, 24, A2 
dialysable, in milk, 27, A240 
dietary, effect on iron use, 26, A137 
high vs. low, in red clover hay, 24, A328 
in biological materials, 25, A123 
in blood serum, 21, A57 
in bones, 27, A57 
in disodium phosphate, 22, A147 
in milk— 
availability, 22, Al47 
variations, 22, Al89 
in urine of cattle, 22, A148 
influence on fat production, 24, A212 
inorganic, in blood, 21, Al12; 22, A70; 25, 
All6 
metabolism, 22, A147; 25, A127 
paste as insecticide, 29, A158 
requirements of premature infants, 26, A136 
retention in Cheddar cheese, 29, A32 
role in nutrition, 27, A243 
soluble in milk, 24, A207 
studies in normal people, 25, A8& 
utilization, 27, A243 
Photelometer— 
for beta carotene determination, 22, A146 
in vitamin A assay, 23, Al 
Photochemical study of irradiation, 23, A82 
Photoelectric fluorescence of riboflavin, 22, A203 
Photographic chamber for microscope, 21, A23 
Photography, animal, lectures on, 29, Al13 
Photometer— 
for films on transparent surfaces, 27, All7 
photoelectric, for vitamin A, 24, 
Photometry, for ascorbic acid, 26, Al25 
Photomicrographs of udder in mastitis, 27, A221 
Photosensitization of animals by plants, 22, A68 
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Phycomyces blakesleeanus, in thiamin assay, 29, 
ll effect on carbohydrate metabolism, 22, 
Phycical examination of dairy employees, 22, 
Physically handicapped people as workers, 26, 


Physician and our daily bread, 21, A189 
Physiology of— 
dairy cattle, review on, 24, A309; 25, A100; 
29, A107 
Domestic Animals, 25, A208 
mammalian reproduction, 30, All 
Picrolonic acid, for calcium determination, 26, 
A126 
Pig— 
dried beet tops for, 24, A88 
dry whey for, 24, A 
need for fat with skimmilk, 2], A229 
ration, casein & barley in, 2], A180 
rations, cheese meal in, 2], A4 
Pigeon— 
crop— 
-gland response in prolactin assay, 24, 
A225 


-sac method for prolactin, 22, A137 
for hormone assay, 24, All8 
Pigment production by Pseudomonas, 25, A159 
Pigments of milk, relation to flavor, 24, A245 
Pignolias, for ice cream, 29, A198; 30, A22 
Pilocarpine, effect on uterine muscle, 28, A88 
Pinpoint colonies, 24, A354 
Pine— 
Grove Dairy, electric pasteurizer, 22, A7 
nuts for ice cream, 22, A 
oil as emulsifier, 25, A290 
Pineapple— 
flavor for ice cream, 24, A300 
for ice cream, 22, A37; 24, A335 
ice cream, 23, A127 
press juice, milk clotting ability, 24, A142 
purees, 29, A75 
supply, 29, A129 
syrup, bacterial quality, 2], A204 
Pinions for ice cream, 29, A198; 30, A22 
Pink test in cheesemaking, 30, A166 
Pinus radiata, butter boxes from, 30, Al5 
Pinzgauer breed, hide value, 26, A123 
Pipe, Pyrex vs. metal, 27, A27 
Pipes, cold, insulation, 25, A298 
Piping—(see also Tubing) 
design problems, 24, A349 
Handbook, 29, A73 
installation & layout, 26, A117, A212 
sanitary, 23, A29, A106, A158 
Piroplasma in blood of calf, 22, A68 
Pistachio nuts for ice cream, 22, A38; 24, A334; 
29, A198; 30, A22 
Pitocin, action, 25, A35, A270 
Pitressin, action, 25, A35, A270 
Pituitary— 
anterior— 
alveolar growth factor in, 25, A35 
concentration of hormones in, 28, A68 
effect— 
of Yohimbine on, 26, A91 
on fat metabolism, 26, A70 
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Pituitary— (ctd.) 
extract— 
effect on carbohydrate metabolism, 
22, A213 
in media, 25, A99 
influence on milk production, 22, 
A153 
relation to ketosis in rats, 23, A136 
from pig, tablets of, 22, A85 
hormones from, 23, A141; 25, Al12 
ketogenic extracts of, 26, A89 
mammogenic hormones of, 21, A211; 
23, A71 
preparation, effect on milk production, 
25, Al36 
relation to— 
bile production, 23, A135 
mammary gland, 25, A73 
cystic, in vitamin A deficiency, 25, A249 
effect of desoxycorticosterone on, 24, A308 
extracts— 
assay, 23, Al68 
effect on— 
ascorbic acid in adrenals, 26, A70 
milk & fat production, 2], A120 
ovaries of guinea pig, 24, A186 
use of carbohydrates, 2], A209 
for lactating cows, 24, A226 
galactopoietic action, 28, A156, A157, 
A157 
to induce lactation, 28, A158 
with mammary growth activity, 24, 
A225 
— effect on mammary duct growth, 28, 
63 


gland— 
and carbohydrate metabolism, 23, A136 
effect of— 
androsterone on, 24, A187 
testosterone on, 22, A153 
gonadotropic hormone from, 24, A153; 
26, A91 
hormones from, 21, Al00; 22, A214 
injections, effect on gonads, 25, A230 
lactogen content, 22, A153; 23, All4; 
25, A204 
of guinea pig, lactogen in, 23, All15 
rat injections with, 21], All7 
gonadotrophin, 28, Al71 
gonadotropic— 
action, 24, Al7 
hormone, elaboration, 24, A342 
gonadotropins, superfuncidity with, 23, 
A211; 26, 
hormones, 2], Al67; 22, Al21; 23, A71; 
25, A34, A231; 26, A67 
lactogen content, 25, A326 
lactogenic hormone, 24, Al22, A344 
lipoid extracts, activity, 24, A346 
mammogenic hormone in, 21, A119; 24, 
All8; 27, A72 
of hypothyroid rats, 25, Alll 
of rabbit, 25, A34 
posterior, factors in, 25, A34 
powder, effect on mammary glands, 24, A120 
“> calorigenic action of vitamin D, 22, 
14 
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stalk section, effect on reproduction, 24, 
Al6 
-stimulating property of stilbestrol vs. 
estrone, 28, A68 
thyrotrophin content, 23, Al68 
thyrotropic hormone in, 26, A69 
tissue, assay, 24, A225 
weight, 25, A271, A273; 28, A62 
Pituitrin— 
action, 25, A35 
effect on uterine muscle, 28, A88 
Placenta— 
estrogen from, 22, A55 
extracts, effect on mammary gland, 24, A120 
transfer of radioactive sodium across, 24, 
A380 
Placentoma, in rat, traumatic, 24, A310 
Planchon index of butter, 2], A17 
Plant—(see also Plants) 
cooling system, 27, A53 
juices, effect on ovulation, 25, A274 
supervision, 30, A176 
Plants, poisonous, 22, A68 
Plastic cream, 21, Al0, Al9, A215; 30, A70 
Plastics— 
as industrial materials, 25, A51 
casein—2], A30, A54, Al78; 23, A137; 27, 
A151; 30, Al8 
protein-aldehyde, 25, A249; 27, A151 
use in dairy plant, 27, A58 
Plate— 
contamination in milk control, 25, A49 
counts of milk, 23, A131, A132; 30, A180, 
A180—(see also Bacterial counts) 
heat exchanges, 23, A82 
Platform— 
tests of milk, 26, Al44; 27, A69; 28, A107 
vs. farm inspection of milk, 28, A105 
Pleomorphic bacillus from milk products, 30, 
A182 


Pliofilm— 

as butter wrapper, 30, Al5 

F.F., for frozen foods, 29, A85 

grease resistance, 30, A105 

mold growth on, 29, A159 
Plum— 

Blue Damson, for ice cream, 28, All 

frozen, supply, 29, A129 

purees, 29, A75 

Santa Rosa, 30, A6, A152 
Plumbing hazards in pasteurizing plant, 22, 448 
Pneumococci, effect of sulfanilamide on, 25, A4 
Pneumonia— 

in calves, 21, A58; 28, Al27 

of calf, sulfapyridine in, 25, A214 

sulfamerazine for, 30, A109 

vitamin A in serum in, 26, A197 
Pododermatitis—(see Foot rot) 
Poikilocytosis, therapeusis in, 29, A56 
Poisoning— 

food, 26, A78 

hydrochloric acid gas from salted cream, 

A 


sodium chlorate, 24, A323 
Sudan grass, prevention, 27, A125 
sweet clover, 23, 9 
Poisonous plants in South Africa, 22, A68 
Poisson distribution of counts, 24, A273 








238 


Poland, bovine skin tuberculosis in, 23, A224 
Polarization microscopical examination of but- 
ter, 22, A95 
Polarograph— 
for ascorbic acid, 25, Al9 
for dissolved oxygen, 26, A82 
in calcium determination, 26, Al26 
Polenske— 
number of— 
butterfat, 27, A287, A290 
cheese fat, 27, A217 
value of— 
cheese fat, 21, A292 
Roquefort cheese fat, 21, A50 
Poliomyelitis— 
epidemiology of, 24, A139 
relation to milk supply, 22, A156 
virus in man & monkey, 22, Al05 
Polycythemia, relation of cobalt to, 22, Al6 
Polyethenoidic acid in milkfat, 21, A69 
Polyethylene, as packaging material, 30, Al05 
Polystyrene, in refrigerators, 25, A51 
Pont-l’Evéque cheese, 30, A143 
Poplar, for butter boxes, 26, Al24 
Pork— 
dehydrated— 
fluorescence studies of, 27, Al64 
thiamin stability in, 28, A83 
liver, riboflavin content, 23, A223 
Port du Salut cheese— 
from pasteurized milk, 30, A167 
rind, composition, 29, A193 
Portsmouth, milk supply, 27, Al72 
Portuguese sheep’s milk cheese, 25, A247 
Potassium— 
carbonate in neutralizer, 2], A150 
chlorate, use in cheese, 30, A123 
chloride, in rat ration, 27, A309 
chromate, for salt test of butter, 22, Al24 
dichromate, bacteriostatic effect, 25, A50 
in diet, effect on tissue, 2], A208 
in ration, 27, A98 
in urine of dairy cattle, 22, A148 
influence on intestinal absorption, 27, A209 
iodide feeding, 24, A228 
lactate solutions, properties, 25, A20 
metabisulfite as antioxidant, 29, A94 
nitrate— 
in cheese, 30, A123 
in processed cheese, 25, A51 
nitrite, in cheese, 30, Al 
permanganate, action on bacteriophage, 23, 
Al45 


phosphate in rat ration, 23, A149 

tartrate, acid, effect on metals, 22, Al20 

thiocyanate, as casein solvent, 22, A58 
Potato—(see also Potatoes) 

chips, butter for, 22, A96 

dextrose agar, 21, A285 

flakes, for cows & sheep, 22, A207 

-malt-milk gruel for calves, 22, A207 

odor in cream & butter, 23, A179 

product, skimmilk in, 24, A151 

protein pulp, as feed, 27, A8 

silage, feeding value, 30, A50 

sweet, flour, 28, A24 (see also Sweet po- 

tato) 
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Potatoes—(see also Potato) 
effect on— 
butterfat, 2], A22 
milk flavor, 2], A21 
steamed for calves, 22, A206 
vitamin C in, 26, A110 
Poultry— 
composition & structure, 2], A71 
feeds for, 24, Al40 
freezing, 25, A28 
frozen, in ice cream store, 22, A4l 
products, cost of production, 26, Al4 
quick-frozen, 23, A213 
Powdered milk, insect infestation, 22, A19 
Power costs, reducing, 23, Al63; 25, A102 
Praehormone, effect on mammary gland, 25, A73 
Precipitron air cleaner, 29, Al9 
Pregnancy— 
ascorbic acid in milk during, 24, A330 
effect on— 
growth of rat, 27, A314 
lactogenic hormone, 24, A345 
thyrotropic hormone, 26, A69 
hormonal requirements, 27, Al4l 
lactogen production in, 23, A115 
maintenance— 
by progesterone, 22, A55 
effect of hormones on, 27, A140 
nitrogen balances in, 28, A65 
percentage, 29, Al43 
prothrombin activity in, 26, A9 
pseudo-, prolongation, 27, A143 
right & left horn, 25, A209 
urine extract, 22, A152 
Pregnant mare serum, action, 27, A142; 28, A65 
Pregneninolone— 
activity, 25, A268: 27, A73 
effect cn— 
induction of sexual receptivity, 24, A35 
mammary gland growth, 24, 
spermatogenesis, 27, Al41 
- - effect on spermatogenesis, 27, 
Prehysin, effect on ovulation, 25, A270 
Preservation of foodstuffs, 26, A93 
Preservative action of sugars & acids, 25, Al43 
Preservatives— 
for milk, 30, A155 
in foods, tests for, 26, A106 
Presumptive test for oral contamination of uten- 
sils, 24, A199 
Price supports, for dairy products, 30, A62 
Prices of dairy products, 30, A65 
Primates, mammary gland anatomy, 23, All4 
Primatone as butter color, 2], A49 
Process— 
cheese—(see Processed cheese) 
control, industrial, 29, A45 
equipment design, 29, A170 
Processed cheese—(see also Processing) 
blending, 23, A75 
canning and curing, 23, A184 
cheese for, 30, 
discussion of, 23, A75; 26, Al 
fermentation in, 25, A5l 
information on, 24, A320 
making in small plants, 30, A29 
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Processed cheese—(ctd.) 


manufacture, 23, A39; 25, A145; 30, A29, 
A30, A68 

oil separation in, 27, A6l 

on small scale, 23, A222 

pasteurization, 24, A376 

propionates in, 22, Al26 

regulations for, 22, A126 

stabilizing salt for, 27, A6l 

Swiss, 22, A104 

use of waste rind in, 25, Al46, A146, A305 

vitamin content, 26, Al64 

wrapper for, 21, A4 


pentosaceum, lactic acid metabolism, 23, 
All7 


rubrum, from cheese. 22, A25; 23, A93 

shermanii, lactic acid metabolism, 23, Al17 

species in cheese, 24, A138 

studies on, 23, A87 

technichum, lactic acid metabolism, 23, 

All7 
Fropionic acid— 

as mold inhibitor, 24, A139 

bactersa— 
for pasteurized milk cheese, 24, A361 
in fresh cheese, 25, A122 


Producer-dealer relations, 24, A70 isolation & culture, 23, A93 
Progeny value of bulls, 26, A122 lactic acid production, 23, All7 
Progesterone— products of, 22, A53 


action on genital organs, 25, A33 
activity in spayed females, 23, A134 
assay, 24, A225; 25, A36 
effect on— 
castrated rabbits, 22, A55 
induction of sexual receptivity, 24, A35 
lactation, 25, A272 
lactogen, 25, A267 
mammary gland, 24, Al21; 25, A38, 
A38, A112, A231, A269, A324, A326; 
26, A65; 27, Al42 
ovulation of fowl, 27, A139 
ovulatory cycles, 24, A35 
pituitary lactogen content, 25, A269 
pregnancy maintenance, 22, A55; 27, 
A140 
uterine muscles, 29, A65 
-like action of— 
ascorbic acid, 24, A342; 26, A67 
steroid compounds, 25, A268 
role in survival of ferrets, 22, A56 
studies on, 25, A268 
synergizing with, 27, A73 
use of, 24, A343 


Progestin— 


action, 21], A118 
effect on mammary Ym 23, A7l1 
production, 24, A310 


Progynon-B— 


action, 23, All4 
injection, 22, A153 


Prolactin— 


as lactogenic hormone, 24, A225 
assay, 23, A198; 24, A225; 28, A69, A69 
bioassay, 22, A137 
effect on— 
crop-sacs of pigeons, 22, A214; 25, A37 
fat production, = A136 
lactation, 22, A154 
mammary gland, 25, Alll, A326 
microassay, 28, A 
preparation, 26, A150 
properties, 24, A345 
site of elaboration, 24, A342 
treatment, 23, A169 


studies on, 23, A87 
effect on growth of mold in cheese, 23, A221 
in buttermaking, 23, A83 
in cheese, 2], A291 
1-n-propoxy-2-amino-4 nitrobenzene, as sweet- 
ener, 30, A104 
Propyl gallate as antioxidant, 29, A70 
— glycol, vitamin D. emulsion in, 27, 
65 


Prospermin, assay of, 23, A168 
Protamine, zinc in, 2], A77 
Proteases, action on casein, 27, Al63 
Protein—(see also Proteins) 
-aldehyde plastics, 25, A249; 27, A151 
amino acids in milk, 24, A287 
anabolism & catabolism, 21, A77 
as anti-anemia factor, 29, A6 
breakdown in rumen ingesta, 27, A45 
chemistry, advances in, 28, A27 
-containing fluids, chlorides in, 30, A79 
conversion factors, 26, A82 
-deficient rations, 24, A2 
dietary, effect on liver, 28, A67 
digestible crude, 22, A209 
distribution in normal & abnormal milk, 
21, A273 
dried, in infant feeding, 2], A298 
fiber, hardening, 30, A183 
foods— 
for ruminants, 24, Al4l 
medical aspects, 27, A65 
human milk, amino acids in, 28, A173 
in diet of successive generations, 21, A309 
in feeds, stimulation from, 22, A205 
in home-grown rations, 24, A22 
in milk— 
during lactation, 27, A299 
formol titration for, 21, A51 
level— 
in synthetic diets, 28, A51 
of ration, effect on use of urea, 24, A162 
limited, effect on milk production, 22, A207 
metabolism-— 
in man, 2/7, A190 
of lactic acid bacteria, 22, A176 
potato, in pulp fed cows, 27, A8 


Prolan, use of, 24, A312 quality, effect on milk production, 21, A106 
L-proline, effect on growth, 28, A66 requirements— 
Propionates— for milk production, 24, A28 

as mold inhibitors, 25, A212 of cattle, 27, A64 

in buttermaking, 23, A83 for growing cattle, 27, A63 


Propionibacterium—(see. also Propionic acid) of man, 27, A65 
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Protein—(ctd.) 
soya, 29, All9 
sparing action on pantothenic acid needs, 
, Al72 
stability— 
in ice cream mix, 24, A62 
of milk, 24, A268 
supplements in calf starters, 28, A7 
synthesis— 
in paunch, value of urea in, 24, A327, 
A327 
in rumen, 27, A45; 29, A6 
values, of feeds, 27, A43 
whey, manufacture & use, 30, A31 
Proteins—(see also Protein) 
amino acid content, 27, A78 
analysis, 21, A240: 24, A84, A282 
and our dairy products, 24, A293 
biological value, 27, A20 
digestibility in vitro, 23, A43 
effect of dry heat on, 30, A183 
fatty acid derivatives, 30, Al8, A18 
from blood, properties, 30, A145 
immune, of colostrum, 30, A69 
in cheese, biological value, 29, A91 
in dried milk, nutritive value, 23, A43 
Korean lespedeza, 27, Al9 
nitrogen content, 27, A77 
nutritive value, 23, A42 
of dry— 
milk, biological value, 29, A37 
skimmilk, amino acids in, 30, A146 
of milk— 
as foods, 29, A117 
biological value, 28, A9 
denaturation, 29, A155 
precipitation, 2], A274 
role in nutrition, 30, A51 
soluble— 
from whey, 23, Al87 
isoelectric point, 26, A159 
Proteolysis— 
effect on rancidity in cheese, 24, A79 
enzymic, 24, A284 
Proteolytic— 
activity of Penicillium, 24, A268 
bacteria— 
in butter, 27, A26; 22, Al02; 
in water, 26, Al0l 
enzymes, action on casein, 27, Al63 
Proteose-peptone in milk, normal vs. abnormal, 
21, A274 
Proteus— 
ammoniae, heat resistance, 26, Al01 
as cause of false presumptive test, 26, A102 
ichthyosmius—24, A239 
in “Mich”, 217, A51 
species— 
growth on w medium, 30, Am 
in milk, 28, A 
in wounds, Fry AS 
vulgaris, infectivity, 26, A217 
Prothrombin-— 
activity in pregnancy & lactation, 26, A9 
in whey, 23, Al25 
Protozoa— 
differentiation, 26, A62 
in cattle, 25, 


26, A4 
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in rumen, 29, A6 
milk-borne, 29, A119 
Provitamin D, in whey, 23, A125 
Provole cheese, 25, A92 
Provolona cheese, smoked flavor in, 2], A4 
Provolene cheese, 25, A92 
Prussic acid in plant tissues, 27, A125 
Pseudoglobulins I & II, from goat, 22, A215 
Pseudomonas— 
aeruginosa— 
effect of sanitizers on, 30, A103 
heat resistance, 26, A101, A102 
influence of sulfonamides on, 28, A6 
blue-green, recognition, 25, A159 
cultures— 
carbohydrate fermentation, 26, A99 
from egg pulp, 27, A127 
fluorescens— 
in surface taint butter, 26, A157 
in water, 24, A277 
relation to surface taint, 25, A211 
fragi— 
distribution, 23, A142 
in water, 24, A277 
mephitica— 
in butter, 22, A103 
phosphatase production, 24, A373 
nigrafaciens— 
as cause’ of butter discoloration, 24, 
A46, A135; 25, A304 
from surface taint butter, 26, A155 
phosphatase production, 24, A373 
oxidase-producing, 23, A179 
putrefaciens— 
distribution, 25, A91, A210 
from surface taint butter, 26, A155, 
A156, A157 
growth in butter, 25, A210 
in creamery water supply, 26, Al0l 
in dairy equipment, 24, A197 
in water, 26, A191 
phosphatase 4 24, A373 
relation to surface taint, 25, A12I1, 
A121, A160 
studies on, 24, Al64 
taxonomy, 25, A210 
pyocyanea— 
effect of sulfonamides on, 24, A208 
in wounds, 25, A5 
species, lipolytic, 27, A79 
types— 
cryophilic, 25, A245 
in eggs, 28, A170 
Pseudopregnancy— 
copper-induced, 25, A137 
effect on mammary carcinoma incidence, 
25, All2 
in rabbits, 25, A204 
production, 28, A64 
prolongation, 27, Al43 
Psychrophilic bacteria in plactic cream, 30, A70 
Psyllium seed husks as stabilizer, 30, A21 
P;— 
-sterile, effect on metals, 22, A120 
-zinnfest, effect on metals, 22, A120 
Puberty, in rats, 24, A24 
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Public— 
ealth— 
aspects of reciprocal inspection, 25, 
A228 


control of milk supply, 24, A77 
developments in, 28, A107 
looked at, by health officer, 25, A53 
problems, administrative, 25, A314 
relations— 
in = industry, 24, A70, A303, A303; 
All4 
of po industry, 24, Alll; 25, A187; 
, A89 
program for milk dealer, 24, A192 
sentiment, test of, 26, A5] 
service training, 24, All3 
Publicity on bacterial counts, 24, A307 
Pultost cheese from Norway, 24, A202 
Pumice, in milkstone removal, 27, A173 
Pump, bronze, copper from, 23, A66 
Pumpkin ice cream, 2], A64 
Pumps- - 
book on, 25, A301 
stoneware, for food industry, 26, A26 
water vs. oil lubricated, 23, All13 
Puppies, gastrectomy in, 2], A76 
Puratene, carotene content, 2], A169 
Pure-Pak, paper milk containers, 25, A318; 26, 
All2 
Purple, perfect, effect on fat color, 25, A54 
Pyometra, examination of cattle for, 24, A290 
ss as insecticide, 29, A158, A192; 30, 


Pyrex— 
glass tubing— 
in dairy plants, 27, A27 
sanitation, 26, A240 
suspensions in turbidimetry, 26, A120 
utensils, vitamin studies with, 26, All0 
Pyridoxine— 
as anti-anemia factor, 29, A6 
destruction by light, 26, A165 
synthesis in rumen, 24, A29, A85 
Pyrimidine, use by Brucella, 26, A3 
Pyroligenecus acid for smoked cheese flavor, 
Pyrolysis of lactic acid derivatives, 25, A162 
Pyrometry, high temperature, 25, A85 
Pyroxidine, in poikilocytosis, 29, A56 


QUADROFOS, in detergent, 29, A159 
Quality—(see also Milk quality etc.) 
committee, 2], A137, A138; 23, A69 
control— 
for small plant, 26, A148 
in dairy - ema 28, A87; 29, A65; 
in ice ~~ industry, 23, A98 
ot market milk, 23, A64, A65 
of milk, 26, Al44; 29, Al65; 30, A101 
program for dairy products, 23, A65 
improvement — 
campaign in Wisconsin, 23, A74 
of butter, 24, A320 
_ program, 24, A34 
in dairy products, 30, A105 
milk. 


essentials for, 30, A154 
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procurement, 30, A128 
program, selling, 30, A191 
of butter— 
improvement, 24, A273 
safeguarding, 24, A277 
of cream, maintaining, 24, A275 
of dairy products, pointers on, 24, A262 
of farm milk, microscope control, 30, A128 
of milk— 
in small communities, 25, A29 
meaning, 24, 
methods for improving, 27, A53 
1elation to inspection system, 30, A175 
program), practical, 24, A 
what is it?, 30, A162 
Quartermaster Corps, food specifications, 26, 


Quartz-mercury vapor lamp for boiler feed wa- 
ter, 23, Alll 


Quaternary— 
ammonium— 
chlorides in food plants, 29, A186 
compounds— 
as germicides, 29, A159; 30, Al7 
as preservatives in milk, 30, A155 
for bottle washing, 30, A117 
for dish washing, 30, A174 
germicidal action, inactivation, 30, 
A192, A192 
sanitizing efficiency, 30, A103 
use in dairy industry, 30, Al7, 
A132 
salts, 


photocolorimetric method for, 
58 


Quebec colony counter, 21, A46; 29, A53 

Quince seed extract as stabilizer, 26, A86; 27, 
A98; 30, A187 

Quinhydrone electrode, simplified, 22, A144 

Quinine sulfate solution, taste, 27, A72 

Quinone inhibitors of sperm glycolysis, 27, A32 

o-quinones as antioxidants, 27, A37 


RABBIT—‘see also Rabbits) 
mammary gland, 24, Al63 
milk, composition, 2], A52 
Rabbits—(see also Rabbit) 
castrated, effect of progesterone on, 22, A55 
immunization with streptococci, 22, Al04 
Rabbri, in India, 24, A234 
Rachitogenic ration, 22, A32 
Radiation—(see also Irradiation) 
effect on methylene blue-oil system, 24, A49 
sterilization of milk by, 27, Al0 
Radioactive— 
cobalt, 30, A157 
iron, secretion in milk, 24, A187 
isotope of zinc, 26, A134 
sodium— 
secretion in human milk, 27, A138 
transfer across placenta, 24, A380 
strontium, secretion in milk, 24, All9 
Raisin syrup in ice cream, 26, A36 
Ram semen, 25, A90, A90 
Ramost cheese from Norway, 24, A202 
Rancid—(see also Rancidity) 
fats, inactivation of biotin by, 26, A127 
flavor— 
in dairy products, 22, A54 
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Rancid— (ctd.) 
in milk, 23, A195; 26, Al04 
milk— 
cause & control, 23, A63 
lipase action in, 26, A176 
Rancidity—(see also Rancid) 
cause & prevention, 27, A79 
development in milk etce., 22, A91 
effect of Avenex on, 29, A54 
hydrolytic, 27, A79 
in butter, 26, A45 
in Canadian Cheddar cheese, 26, A33, A60; 
29, A90 
in Cheddar cheese, 24, A280 
in edible fats, review on, 22, A175 
in fats, 29, A68 
in milk— 
control, 23, A211; 25, A261 
influence of ammonia on, 25, A320 
research on 29, A200 
incipient, method for, 27, A37 
of edible oils, tests for, 30, A48 
oxidative, in fats, 27, A37, A78, A79 
photochemical studies, 25, A94 
studies on milk, 24, A159 
Rape products, effect on milk yield, 24, A212 
Rapeseed oil, flavor reversion in, 29, A68 
Rashes in infants on milk diets, 24, A91 
Raspberries— 
ascorbic acid in, 30, A72 
effect uf freezing storage on, 30, A111 
for ice cream, 2], A65; 24, A335; 28, All 
freezing, 28, A169 
frozen, 29, A129; 30, A72 
purees, 29, A75; 30, A6 
red, freezing, 30, A152 
varieties for ice cream, 28, All 
Rassenkunde des Rindes, review of, 26, A43 
Rat—(see also Rats) 
albino, initiation of lactation in, 21, A117 
as carrier of brucellosis, 22, A66 
growth, factors affecting, 2], A314 
mammary gland, 24, A163 ™ 
mineral-supplemented milk for, 21, A221 
nutritional factors required by, 22, A71 
poisons, 29, A22 
protein diet, 21, A309 
uterus as assay endpoint, 21, A207 
Rations, home-grown, 24, A 
Rats— ° 
effect of sterilized foods on, 21, Al8 
hypophysectomized, effect of thyroxin on, 
21, A267 
milk— 
diet, adequacy, 23, A125 
vitamins in, 23, A122 
on nitrogen-free diet, 2], A77 
pregnant & lactating, needs, 21, A309 
sodium chloride appetite, 27, A76 
thyroidectomy, 21, A78 
use of carbohydrates by, 2], A209 
Rayonlaine, for fiber, 2], A293 
Receiving room, planning, 30, A113 
Reciprocal trade agreements. 23, A198 
Reconstitution of milk products, 28, A148 
Record keeping, 24, Al7 
Recordak equipment, 24, A117 
Recording devices, 28, A71 . 
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Records of Milking Shorthorns, 27, Al3 
ed squill, toxicity, 29, A167 
Reducing substances, heat-resistant, 30, A163 
Reductase—(see also methylene blue, Resa- 
zurin etc.) 
in milk, 21], A42 
test, 22, A24; 24, A308 
time for goat’s vs. cow’s milk, 23, A103 
Reduction potential of formaldehyde, 25, A51 
Refraction index of butterfat, 21, A287 
Refractive index— 
in fatty acid ester analysis, 27, A95 
nomograph for liquid fatty acids, 27, Al6 
of milk & cream, 24, A323 
Refractometer— 
for casein in skimmilk, 26, A33 
for testing dry eggs, 26, A220 
for iotal solids, 24, A323 
Refrigeranis— 
characteristics, 26, A224 
for ice cream cabinets, 23, Al26 
mechanical, 29, 7 
odorless, 29, A23 
pipe size for, 30, A38 
Refrigerated— 
food locker plants, 23, Al8, Al8, Al9 
milk delivery, insulated box for, 21, A9 
spaces, air motion in, 25, A40 
vending machines for ice cream, 2], A59 
Refrigerating— 
data book, 26, A189; 29, A169 
Machinery Association standards, 22, A79 
oil carryover. 30, A88 
Refrigeration— 
absorption, 23, Al9 
Abstracts, 29, A66 
as applied to air conditioning, 23, A214 
automatic controls for, 23, Al9 
bibliography on, 25, All 
brine, corrosion control, 25, A152, A154 
business, census reports on, 24, A 
condensors, corrosion control in, 23, A212 
costs, checking, 24, A191 
Data Book, 24, A5 
drives, 24, A190 
efficiency, in milk plant, 24, A223 
efficient, in dairy plant, 29, A63 
electric, on dairy farm, 25, A253 
engineering in emergency cold storage, 26, 
A 
equipment— 
checking, 26, A211 
efficient operation, 26, A41 
for milk dealer, 24, A255 
in dairies, 25, A 
in milk production, 24, A255 
installation, 29, A48 
modernization, 2], A67 
operation, 2], A67 
reclaiming, 26, A73 
selection, 26, A41 
use of neoprene in, 24, A313 
for ice cream trucks, 23, A159 
for milk industry, 23, A32; 29, A203 
for quick freezing, 24, A337 
for transport of foods, 29, A186 
in buttermaking, 23, A56 
in cheesemaking, 23, A56 
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Refrigeration—(ctd. ) 
in curing Roquefort cheese, 25, A91 
in dairy industry, 23, A159 
in ice cream— 
hardening room, 29, A126 
industry, 27, A251; 23, Al29; 25, A259 
in milk plants, 23, A134 
in plant, A.B.C.’s of, 29, A21 
industry, safety in, 24, A384 
insulation, figuring, 24, A347 
lines, painting, 23, A164 
machinery, wartime operation, 26, Al85 
mechanical— 
in ice cream truck bodies, 23, A158 
selection & operation, 25, All3 
motor transport, 30, A38 
multi-stage ammonia systems, 23, Al2 
new developments in, 30, A160 
of dry ice truck, 23, A97 
of ice cream delivery equipment, 24, A93 
of trucks, 24, A300; 28, Al06; 29, A76 
operating costs, 24, A299 
plant— 
efficiency, 23, A214 
maintenance & care, 26, A73 
operating troubles, 23, A138 
safety devices, 24, A55 
plants, Diesel engines in, 23, A212 
power conservation in, 26, A73 
— applied to storage space, 30, 
117 


problems, 22, A78, A79 
reducing power costs, 22, Alll 
requirements— 
for dairy industry, 24, A339 
for milk plant, 24, A372 
relation to water cooling, 25, A76 
review of book on, 25, 
stack coils & bunkers for, 23, Al9 
sweet water vs. brine vs. direct expansion, 
23, A27 
systeins— 
automatic controls for, 22, A83; 24, 
A384 
booster conipressors for, 30, A87 
care, 27, A57 
chemical effects in, 25, A236 
efficiency, 2], A267 
for dairy plants, 24, A340 
for trucks, 23, A59 
Freon, 29, A50, A185 
indicating & recording instruments tur, 
23, Al8 
moisture control, 24, A192 
precaution in air raid, 25, A155 
transport, development, 24, Al74 
troubles, 24, A247 
truck, 29, A2] 
units on ice cream trucks, 25, A274 
used with pasteurization, 23, A27 
wastes, checking, 25, A258 
water conservation, 24, A348 
without accidents, 2], ’'A67 
Refrigerator— 
bodies, low-temperature, 23, A99 
cars for frozen foods, 29, A184 
farm, uses, 23, A138 
home, for milk, 26, A50 
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household, ice cream in, 2], A62 
pipe lines, painting, 25, A233 
polystyrene in, 25, A5l 
Regenerator— 
development, 23, A82 
milk, contamination of milk by, 22, A166 
plate type, 2], A228 
Reggiano— 
Emiliano cheese—(see Parmesan) 
Lodigiano cheese—(see Parmesan) 
Reggio cheese, effect of rice bran feeding on, 


Regression, relation to selection of cattle, 22, 
Al4l 


Regulation— 
federal, of milk, 24, 
28, Al49 
government, 25, A237 
of dairy products, 24, A216 
state, 24, A102, A108, A108 
Reichert-Meiss|— 
number of— 
butterfat, 2], A287, A290 
ice cream fat, 2], A197 
milkfat, 2], A110 
value of cheese fat, 27, A292 
Vollny number of butterfat, 27, A290 
Reid flash pasteurizer for cream, 24, A47 
Rema Rosin drying method for fodder, ri A194 
Rennet—(see also Rennin) 
action, 23, A90 
alcohol-glycerol, bacterial content, 2], A272 
as ice cream stabilizer, 22, A135 
bacterial studies on, 2], A272; 23, A88 
brine— 
bacterial content, 27, A272 
composition, 2], A272 
yeasts in, 25, Al22 
casein— 
composition, 27, Al5 
elastic & plastic quality, 23, A186 
clotting of milk, effect of acids on, 24, A39 
coagulation— 
effect of fat acids on, 24, Al27 
of mastitis milk, 25, A52 
of milk, lipolysis in, 24, A126 
time, effect of pasteurization on, 24, 
A103 
curd, firmness, 26, A81 
early studies of, 23, A93 
hysteresis, 29, A118 
in cheese, 24, A137 
paste, for Romano-type cheese, 26, A192 
preparation, 2], A272; 23, A90 
production by living calves, 27, A5 
proteolytic enzymes of, 24, A79 
-resazurin test, 26, Al68 
test— 
B-C-P for cheese milk, 25, Al6 
of mastitis milk, 22, A180 
viscosimetric, 23, A38; 24, A27 
use, 24, A203 
veals imported for, 25, A306 
whey, use, 24, A207 
Rennin—(see also Rennet) 
action in Cheddar cheese, 21, A238 
activity, effect of pressure on, 23, A223 
adsorption on foam, 29, All8 


A102, A108, A108; 
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Rennin—(ctd.) 
casein, for plastics, 2], A54 
crystallization, 29, A33 
effect on milk, 2], A298 
from abomasum of calf, 27, A5 
purification, 25, A43; 29, A33 
Reproduction—(see also Reproductive) 
carotene requirements, 2], All4; 24, A328 
effect of— 
phosphorus & protein deficiency on, 24, 


sunlight on, 22, A3l 
vitamins on, 27, A56, A98, A115, A294; 
22, All, A158 
normal, 2], All4 
of dairy heifers, vitamin A for, 21, A115 
of spore-forming bacillus, 23, A119 
on rations free from vitamin E, 2], A294 
physiology, 30, All 
relation to ascorbic acid, 23, A216 
review on, 24, A309; 29, A107 
vitamin A for, 21, A56 
Reproductive—(see also Reproduction) 
efficiency in dairy cattle, 23, A204 
failure, nutritional, 25, A120 
organs in malnutrition, 24, A343 
phenomena, effect of pituitary stalk on, 24, 
Al6 
Resazurin— 
behavior in milk, 25, A291 
comparator, in artificial light, 27, A68 
grade vs. plate count, 29, A64 
in pink test in cheesemaking, 30, A166 
method for thermodurics, 26, A154 
outfit, portable, 27, A86 
reduction— 
as index of can sterility, 25, A246 
effect of milk gases on, 23, A134 
in milk, 24, A374; 26, Al44 
of fresh & stored udder milk, 25, A245 
-rennet test, 25, A181; 26, A39, A39, A168 
solutions, 28, A100 
test— 
application, 22, A170 
as mastitis indicator, 2], A188; 28, A94 
Canadian research on, 25, A202 
comparison with acidity test, 27, A68 
discussion on, 24, Al6 
effect of — 
cell content of milk on, 27, A185, 
A185 
mastitis milk on, 28, A95, A96 
reducing susbtances on, 30, A163 
thermodurics on, 28, A103 
udder cells on, 29, A151 
evaluation, 26, A52 
oe 21, Al4l1, A186; 22, A170; 
for detecting mastitis milk, 23, A131; 
24, Al0 
for detection of thermodurics, 25, A67; 
27, A69 
for milk, 21, A186; 22, A170; 23, Al6 
for pasteurized milk, 25, A264 
for sterility of milk cans, 27, A69 
in factory, 26, A39 
in milk control program, 22, All9 
instructions for, 24, Al48 
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Lovibund comparator for, 24, Al5 

modified, 24, A224 

observations on, 23, A132 

of colostrum, 27, A188 

of egg pulp, 27, Al27; 28, A169 

of heat-treated milk, 27, A68 

of milk, 27, A186, A188, A258, A272; 
23, Al6; 25, A245; 26, A145, A222; 
27, A68, A69 

of pasteurized cream, 24, A78, A223, 
A 


304 
of raw milk, 25, A245 
preliminary study, 2], A272 
procedure, 25, A151 
Pyrex standards for, 26, A120 
recent developments in, 26, A38, A50, 
Al45, A145 
studies on, 2], A188; 24, A106; 27, A69 
use of, 25, A162; 27, All3 
value. 22, A81; 26, A82 
variability, 28, A100 
vs. methylene blue test, 27, A142, A186, 
A188, A304; 23, A131; 28, A100; 29, 
A100; 30, A29 
Research— 
dairy— 
in Canada, 30, A61 
manufacturing developments by, 30, 
A35 
in creamery industry, 24, A358 
in dairy industry, 27, Al65 
in ice cream, 25, A103 
in New Zealand, on buttermaking, 24, A357 
laboratory, to develop foods, 25, A78 
problems of dairy industry, 24, A156 
uncovers potential sales, 24, Al8 
Resins— 
acrylate, from whey, 25, A162 
synthetic, 23, Al64; 24, A9 
Respiration experiments on steers, 25, A100 
ew quotient of mammary gland, 24, 
187 


Restaurants, milk tumblers for, 21, A225 
Retail trade, for service men, 29, A134 
Retarder, LA, bactericidal action, 25, A208 
Reticulum contents, vitamins in, 24, Al69 
Revel, in ice cream industry, 24, A177 
Review—(see also Book review) 
bloat in ruminants, 29, A57 
genetics of dairy cattle, 23, A37 
milk-borne diseases, 23, A42 
progress of dairy science, 23, A180; 24, 
33; 25, A100, A302; 26, A82; 27, A9; 
29, Al07 
scientific advances in dairy industry, 27, 
A157 
soybean or vegetable milk, 29, A72 
Rheological properties of—(see also Rheology) 
bovine cervical mucus, 26, A107 
butter, 2], A287 
Rheology— 
of butter, 25, A303, A303, A304 
of cheese, 25, A93 
Rheometer for cheese, 26, A80 
Riboflavin— 
adsorption by lactose, 26, A193; 27, A179 
as anti-anemia factor, 29, A6 
as catalyst or enzyme, 24, A245 
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Riboflavin— (ctd.) 
assay for, 26, Al26 
balances with milk products, 30, A96 
biological assay in liver, 23, 
content of— 
cheese, 25, A196; 26, A164, A214; 29, 
A2, A33, A9l1 . 
foods, 25, A196 
foodstuffs, method for, 23, A120 
determination— 
enzyme in, 29, A34 
fluorometric, 23, A40 
methods for, 24, A206 
—o method, 23, A40; 24, 


effect— 
of pasteurization on, 26, A49 
on vitamin content of rumen ingesta, 
24, A3ll 
estimation, 23, A150 
in colostrum, 22, A76 
in dairy products, 24, A287 
in defatted milk solids, 25, A251 
in dried milk products, 23, A41; 24, A214 


ry— 
milk, 23, A43; 29, A149, A150 
skimmilk, 29, A34 
whey, 29, A34 
whole milk, 29, A100 
in egg whites, 23, A83 
in evaporated milk, 2], A43 
in food, 24, A287 
in guinea pig’s milk, 23, A122 
in mastitis milk, 27, A220 
in milk—22, A74, A76, A203; 23, A76, 
A150, Al74; 24, A30; 25, A196; 27, 
A65, A183; 30, A96 
destruction, 28, A96 
determination, 22, A203; 23, A150 
factors affecting, 23, A155, Al74 
loss due to sunlight, 27, A124 
products, 22, A74; 27, A169, A183; 
28, AQ 


stability, 27, A122 
in pasteurized milk, 27, A48; 29, A107 
in rat ration, 22, A71 
in rat’s milk, 23, Al22 
in raw vs. pasteurized milk, 27, A48 
in rumen contents, 24, A168; 26, A133 
in urine, 25, A95 
in whey, 23, Al25: 24, A362 
levels of liver, 28, A67 
microbiological assay, 22, A201; 25, A308; 
needed for growth, 29, A122 
requirements of— 
lactic acid bacteria, 27, A148 
rat, 24, A86 
retention in Cheddar cheese, 29, A32 
solutions, effect of light on, 25, A306 
synthesis in rumen, 24, A29, A 
Rice— 
bran— 
concentrate as antioxidant, 27, A181 
effect on Reggio cheese, 2], A36 
extract as antioxidant, 26, A127 
extracts in ration, 25, A39 
in ration, 24, A28 


245 


influence on butter, 2], A36 
virgin, in ration, 2], A36 

ground, in rat ration, 22, A85 

meal, in ration, 24, Al40 

polishings, vitamin H from, 2], A54 
Rickets— 

relation to vitamin D in diet, 24, A90 

review on, 26, A203 

vitamin D milk for, 27, A57 
Ricotta cheese from whey, 29, A118 
Rill flour as antioxidant, 22, A212 
Rind, Swiss, use in processed cheese, 25, A305 
Rinderlandschlaege, studies on, 26, A79 
Rinderpest, relation to virus diarrhea, 30, A170 
Rinso, effect on bacteria, 25, A193 
Roadside ice cream business, 29, A179 
Roccal—30, A17, A132 

in dairy industry, 26, A180 
Roccol, as sterilizer, 25, A256, A312 
Rochester, N. Y., phosphatase tests in, 22, A191 
Rockford, Ill.— 

milk-borne scarlet fever epidemic, 22, A157 

quality program in, 27, A21 
Rodent control, 27, Al44; 28, A70, Al64; 29, 

A22, A167; 30, A61, A103, A134, A134, A149 

Roentgen studies of sperm transportation, 22, 


Roese-Gottlieb— 
method for fat in ice cream, 23, All 
test, butyrometer for, 29, A199 
Roll tube vs. plate method, for bacteria, 27, A129 
Romadur cheese from buttermilk, 24, A202 
Romano type cheese— 
making, 25, A92 
rennet paste for, 26, A192 
Root nodule organism of white clover, 23, A117 
Ropy— 
chocolate milk, 22, A195 
milk—(see also Milk, ropy) 
control by irradiation, 27, A155 
due to hay contamination, 28, A102 
outbreak, cause of, 27, A23 
Roquefort— 
Canadian imports, 24, A360 
cheese— 
adding to cheese milk, 2], A3 
composition, 21, A217 
curing, a in, 23, A91 
discussion of, 26, Al 
fat, color & Polenske value, 27, A50 
identification, 21, A50, A217 
imports, 24, Al65 
scrapings, inhalation, 25, A43 
-type cheese, studies on, 24, A166, 
A203; 25, A94 
Rosenthal anaerobe ‘method, 23, A219 
Rosin in floor cleaners, 25, A290 
Rotblissen cattle, 26, A123 
Rotenone as insecticide, 30, A149 
Rothenfusser test for pasteurization, 29, A202 
Roughage—(see also Roughages) 
carotene content, 22, A74 
color, relation to butterfat, 22, A74 
conservation, 2], A97 
effect on fat content of milk, 22, A22, A146 
feeding, 23, A153 
importance in calf ration, 22, A204 
influence on fat production, 2], A134 
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Roughage—(ctd.) 
nutritive value, 28, Al41 
Roughages—(see also Roughage) 
effect on color & flavor of milk, 23, A201; 
24, Al5l 
home-grown, feed standards for, 22, A27 
succulent, effect on milk, 27, A108 
Roundworms in cattle, 25, A284 
Route salesmen, selection & training, 30, A60, 


Rubber — 
containers for milk samples, 23, A132 
dairy equipment, 26, Al87; 28, A119, A171 
hydrochloride film for frozen foods, 29, A85 
milking machine parts, 25, A254 
Rumania, vitamin C in milk from, 23, A107 
Rumen— 
absorption from, 25, A185 
activities, relation to milk composition, 22, 
A72 


ascorbic acid destruction in, 23, A167 
contcents— 
pH, 22, All 
riboflavin in, 24, A168; 26, A133 
thiamin in, 24, A168, A168; 26, A133 
vitamins in, 24, A29, Al 
fauna, 27, A42; 28, A81; 29, A6 
fermentation, relation to butter defects, 23, 


90 
fistula, 24, A162 
flora, 27, A42; 28, A81 
formation of biotin in, 24, A28 
gas formation in, 25, 
gases— 
and bleat in ruminants, 24, A323 
analysis, 23, A122 
ingesta— 
analysis, 27, A44 
chemical changes in, 23, A173 
pH, 24, A79, A124 
studies on, 24, Al62 
microbial activities in, 29, A6 
microflora, 27, A42; 28, A81 
passage of liquids into, 25, A115 
pressure in, 25, A284 
protein synthesis in, 29, A6 
protozoa in, 27, A42; 29, A6 
riboflavin synthesis in, 24, A29 
synthesis of vitamin B complex, 24, A29, 
A85, A311 
-— utilization in, 27, A44, A45, A45; 29, 


6 
urease from, 27, A45 
vitamin— 
B, synthesis in, 24, A29 
C in, 21, Al21 
Rumenoreticular cavity, passage of milk into, 
25, All6 
Ruminants, dry fodder for, 21, A194 
Rumination, effect of feeds on, 22, Al2 
Russia, pasteurized milk plant in, 21, Al0 
Russian food research, 25, A145 
Rye— 
as grazing crop, 25, A217 
Balbo, palatability in pasture, 25, A84 
digestibility of crude protein in, 22, A210 
effect on milk flavor, 23, A63 
flour as antioxidant, 22, A212 
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grass— 
grass-juice factor in, 24, A29 
Italian, as grazing crop, 25, A217 
perennial, silage from, 26, Al3; 28, A22 
middlings, as feed, 24, Al40 
pasture, palatability, 25, A84 


SAANEN goats, milk from, 23, A131 
Sabotage, protection of plants from, 25, A328 
Saccharin— 
for ice cream, 24, Al43 
in diabetic ice cream, 2], A253; 25, A105 
in frozen desserts, 26, A93 
objections to, 26, A29 
sweetness, 30, Al04 
Saccharomyces— 
bayanus, in test for galactose, 27, A93 
carlsbergensis— 
for d-galactose test, 27, A93 
for pantothenic acid test, 27, A92 
cerevisiae, effect of sugars & acids on, 25, 
A143 
species, cold tolerant, 25, Al4 
Saccharose, in milk for infants, 2], A298 
Sachweh extract for brucellosis detection, 22, 
A65 
Sadowa, milk production studies at, 22, A107 
Safety— 
cash value, 2], A230 
devices for refrigeration plant, 24, A55 
improvement, driver award system, 2], A313 
in refrigeration industry, -* A384 
problem, meeting, 26, A23 
program, 21, All; 24, A69, Pane; 26, A186; 
30, A138 
training manual, 29, A23 
Safranine, reduction by bacteria, 2], A271 
Sahiwal catile, breeding, 30, Al64 
St. Louis— 
infants, studies on, 24, A90, A91 
milk control program, 26, A223 
Salad oils, food value, 25, A127 
Sales— 
contests, 22, A190 
manpower for milk companies, 28, Al29 
people, efficiency rating, 23, A158 
potential, 24, Al8 
promotion, 24, A33; 25, A258 
public, disease dissemination by, 24, Al67 
Salesmanship, psychology, 22, A108 
Salesmen— 
dairy, selection, 30, A60, A60 
milk— 
tests for, 23, A103 
training, 22, A199 
route, guide post for hiring, 22, A191 
— 25, A75, A76; 28, Al4; 30, A60, 
60 


Salicylic acid, antiseptic efficiency, 27, A75 
Salmon oil as source of vitamin A, 27, All6 
Salmonella— 
aertrycke, thermal death time, 26, A94 
carriers, 26, A217 
cerro—27, A61 
relation to coliform bacilli, 25, A144 
cholerae- suis, O-R potential, 26, A44 
= bacteria related to, 25, Al44; 27, 
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Salmonella— (ctd.> 

cultures, O-R potential, 26, A44 
diisseldorf—27, A61 

relation to coliform bacilli, 25, Al44 
enteritidis—27, A61 

anaerogenic variant, 26, A196 

effect of smoke on, 24, A82 

from calves, 26, A234 

O-R potential, 26, A44 
epidemics, cheese-borne, 29, A147 
gas production from formate, 26, A102 
group, in sweetened condensed milk, 30, 

Al4l 


nutritive requirements, 25, Al44 
organisms in Canadian dried eggs, 27, A155 
paratyphi, in fermented milk, 28, A91; 29, 
All 
schotumiilleri, in fermented milk, 28, A91; 
29, A4l 
serological relation to coliforms, 25, Al44 
species in milk, 25, A77 
typhi— 
O-R potential, 26, A44 
survival in Canadian Cheddar cheese, 
24, A237 
typhimurium, infection from Colby cheese, 
29, Al78 
Salmonellosis of calves in tropics, 26, A234 
Salt—(see also Sodium chloride) 
avenized, as antioxidant in butter, 25, Al0 
balance in milk, 23, A28 
content of— 
butter, 22, A124; 29, A143 
cheese, 22, Al, Al25; 23, A2; 24, A48; 
29, A143 
distribution in butter, 25, A159 
effect on— 
keeping quality of— 
butter, 24, A315 
cream, 23, Al39 
lipase, 27, Al43 
microflora of cream, 23, A74 
for cheesemaking, 24, A360 
for improving quality of cream, 24, A316 
ee cream, 22, Al36, Al49; 23, 
1 


influence on Brick cheese, 2], A50 
iodized, in calf ration, 22, Al46 
oxidant effects in butterfat, 30, A124 
-sick dam, 24, A326, A327 
test, mercurimetric, 29, A143 
uses in dairy, 26, A106 
value in cheesemaking, 24, A8 
Salting of curds in cheesemaking, 23, Al 
Sampling ice cream, 24, A64 
San Francisco— 
area, Streptococcus carriers in, 25, A49 
milk supply, regulation, 23, Al04 
pasteurization ordinance, 25, 4264 
sales of milk in stores, 26, A205 
Sanitarians— 
activities, 30, A149 
city & state, vitamin D milk supervision, 
30, A129 
for milk control, 23, A30 
milk 


education, 24, A374 
qualifications, 30, A26 


247 


responsibilities, 29, A203 
training, 22, A92; 24, A78, A374; 27, 
A27 
Sanitary— 
control, frozen dairy products, 25, Al68 
engineers in milk control, 27, A27 
fitting, angle, 25, A188 
milk control, laboratory methods, 30, A25 
piping & fittings, 24, A77; 25, A188 
practices & control, 30, A149 
procedure, 24, A77; 25, A186, A186 
quality of market cream, 24, A74 
regulations for paper milk containers, 25, 
Al74, A175 
spoon iest for sodas, 30, A83 
standards— 
for dairy equipment, 30, A131, Al74 
for milk, 26, Al77 
of evaporated milk industry, 29, A55 
subcommittee, activities, 29, A 
Sanitation— 
and plant efficiency, 30, A131 
,* soda fountain, 23, A128; 30, A158 


airy— 
farm, 26, A29 
in wartime, 27, All6 
plant, 29, Al35 
employees, training, 24, All3 
equipment, swab-slant test of, 29, A31 
essentials of, 28, A103 
frozen desserts, 26, A234 
home, of shipping cans, 28, A61 
ice cream, 25, A256 
in buttermaking, 27, A75 
in cheese factory, 25, A122 
in dairy plants, 24, A157 
in food plants, 29, A183, A186, A206 
in frozen food plants, 25, A6 
in ice cream— 
plant, 24, A65, A65, A178 
service, 30, A56 
in milk plant, 24, A377 
kit, Jamieson’s, 30, A44 
management, in dairy plants, 24, A110 
milk—(see also Milk sanitation) 
selling to public, 28, A62 
whence & whither, 24, A70 
of dairy equipment, 27, A130 
of milk plant, 25, A314 
of Pyrex glass tubing, 26, A240 
of walls and ceilings, 24, A382 
on dairy farm, 26, Al77 
problems in, 29, A154 
program— 
dairy farm, 30, A133 
selling, 28, A100 
safeguards in wartime, 26, A49 
standards for milk, 26, Al77, Al78 
suggestions on, 28, A71 
Sanitizers— . 
efficiency, 30, A103 
in food storage rooms, 29, A186 
Sanitizing milk cans, 30, All6 
Sap Sago cheese, adding to cheese milk, 27, A3 
Saponification index of butter, 27, Al6, A287, 
A290 


Saponin, use in fat testing, 2], A141 
Sar, in India, 24, A234 
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Saran, grease resistance, 30, A105 
Sarcinae— 
in dry milk, 28, A6 
in silage, 24, A200 
Saskatchewan, brucellosis in, 24, A241 
Scarlet fever— 
dissemination. 24, A49 
milk-borne, 22, A157; 24, A241; 26, A232 
streptococci, inhibition, 27, A175 
Schardinger— 
enzyme on fat globule, 24, A245 
test for pasteurization, 29, A202 
Scharer phosphatase test, 22, A45, A51, Al64, 
A169, A193, A194 
Schleswig-Holstein, udder health control in, 24, 
A208 


Schmidt method for fat in cheese, 23, A92 
Schools, milk for, 21, A139; 24, A300 
Score— 
card— 
dairy, uniformity, 2], A227 
for milk quality, 22, A166 
grade method for milk quality, 24, A317 
Scoring cheese, proposed changes, 22, A125 
Scotland— 
calf mortality rates in, 24, A211 
tuberculosis in, 24, A140; 26, A46 
Scott-Blair-Copper test of curd, 25, A305 
Scours in calves—2/], A58 
effect of vitamins on, 24, A229 
prevention, 26, A130 
remedies, 25, A125 
Scurvy— 
phosphatase activity in, 27, A81 
studies on, 24, A91 
Seafoods, frozen, in ice cream store, 22, A41 
Sealbright paper milk containers, 26, A112 
Season, effect on milk composition, 24, A31 
Secretagogue activity of small gut, 2], A209 
Secretin, relation to enterocrinin, 21, A209 
Secretion of milkfat, 22, A22; 23, A230 
Sediment— 
-free milk for homogenization, 28, Al05 
in Cheddar cheese, 29, A146 
in cheese, 29, A174; 30, A92 
in homogenized— 
cream, 29, A29 
milk, 23, A82, pee 29, A29, A153 
in ice cream, 30, A149 
in milk— 
control, 23, A64 
measurement, 26, A182 
reduction, 30, A33 
report on, 22, A46 
sources, 30, A24, A135, A135, A135, 
A136, A154 
testing, 24, A378 
in sweetened condensed milk, 30, A146 
removal from milk, 26, A207 
test—(see also Sediment tests & testing) 
composite samples for, 29, A201 
cotton lintine discs for, 28, A85 
evaluation, 26, A52 
of cheese, 25, A142; 28, A78; 29, Al74 
of Cottage cheese, 30, A123 
of ice cream, 22, A187 
of milk—27, A134; 28, Al6, Al7 
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for cheese, 29, A201 
relation to bacterial count, 23, A3] 
to detect mastitis, 2], A192 
of sour cream, 30, A2 
operation & interpretation, 28, A17 
use of, 27, All3 
testers— 
and methods, 26, A182 
on farm, filter disc for, 24, A338 
testing— 
device, patent on, 30, A75 
of cream, 23, Al29; 27, A75 
of milk, 23, A129 
problems in, 26, A183 
report on, 26, A183 
tests—(see also Sediment test) 
method for, 26, A208 
of butter, 25, A189 
of dairy products, 23, A199, A200 
of frozen desserts, 22, A187 
regulations & practices, 26, A237 
Seefelder turnips, 24, A89 
Selection of dairy cattle, 22, Al41, A173 
Selenium in ration, 2], A98 
Semen— 
buffering capacity, 24, A44 
collection, 26, A190 
diluents for, 24, A80, A198, A227; 25, 
A279; 28, Al62; 29, A54 
enzymes in, 29, All2, All2 
fecundity, 25, A279 
glycolysis, 28, A162 
livability, 28, A162 
metabolism, 0, All2, A112 
of animals, book on, 28, A123 
of boar, 25, A90, A90 
of bull, fertility, 24, A21 
of ram, 25, A90, A90 
respiration, 24, A342 
seasonal variation, 26, A190 
storage, 24, A80; 25, A279 
= in artificial insemination, 24, 


Sendroy iodometric method, 30, A79 
a Cooperative Cattle Breeders Assn., 24, 
Separation— 

effect on lipase activity, 21, Al43 

method, effect on mold in cream, 25, A211 

of milk— 

for cheesemaking, 21, A161 
studies on, 22, A82 

of rancid milk, 22, A91 

of sour cream buttermilk, 25, A130 
Separator— 

as source of bacteria, 26, A231 

cream, for milk bottle, 30, A191 
Septic sore throat— 

cheese-borne, 29, A147 

epidemic in McCook, Neb., 25, A52 

from reconstituted dry milk, 27, Al21 

milk-borne, 21, A179; 24, A241; 26, A217, 

A232; 27, Al6 

> hemorrhagic, sulfamerazine for, 30, 
Serine in caseo-phospho-peptone, 24, A282, A284 
Serinlaine, casein-cellulose mixture, 21, A293 
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Serra cheese, bacteriology & chemistry of, 25, 
A24 


Serratia species, lipolytic, 27, A79 
Serum— 
albumin & globulin separation, 23, A152 
anti-gonadotrophic, 29, A72 
bactericidal activity, 29, A70 
globulins of goat, 22, A215 
solids for ice cream, 24, A53 
Service men, in retail trade, 29, A134 
Sesame oil— 
effect on milkfat composition, 30, A144 
induction periods, 24, A286 
on nipple, 24, A263 
Villavecchia test for, 23, A185 
Sewage—(see also Waste disposal) 
dairy factory, 26, A7 
disposal— 
for dairies, 23, A36; 24, A265 
odor control in, 24, A386 
Sex, effect on response to prolactin, 22, A214 
Sexual receptivity, induction, 24, A35 
Shark liver oil— 
as source of vitamin A, 24, A293; 25, A142, 
A165 
effect on— 
calf scours, 24, A229 
fat production, 24, A269 
milk production, 24, A269; 26, A48 
in ration, 28, A83 
Sharp— 
and Hart equation for total solids, 24, A39 
method for vitamin C, 22, A77 
Sheep—(see also Sheep’s) 
breeding, 22, A107 
colostrum, 27, A154 
corn silage for, 24, A86 
dried beet tops for, 24, A88 
dry sweet lupines for, 24, A89 
feeds for, 24, A140 
hormone studies on, 24, A311 
hormones, solubility, 24, A122 
liver, riboflavin content, 23, A223 
Merino, alimentary tract studies on, 27, A42 
pea vine ration for, 27, Al04 
pituitary hormones, 2], A167 
Sheep’s milk— 
anemia, 26, All0 
ascorbic acid content, 25, A287 
Bulgarian curdled milk from, 21, A41 
— Portuguese, bacteriology of, 25, 
47 


choline content, 29, A197 

fat, color & Polenske value, 217, A50 

production in Bulgaria, 27, A41 

vitamin A content, 27, A154 
Sheffield Farms Co., Flak Ice machine, 22, A168 
Shellfish, composition & structure, 21, A71 
Sherbets— 

acidity, 24, A146 

acids for, 26, A36 

Avenex in, 22, All6 

bacterial counts, 22, A134 

best selling, 27, A205 

chemical flavor in, 27, A128 

citric acid in, 24, A335 

color declaration, 23, A208 
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corn sweeteners in, 24, A143, A180, A182, 
A215 
defects in, 2], A6; 24, A296; 26, A140 
definition, 24, A177; 30, Alll 
egg solids in, 26, A204 
flavor defects in, 21, A6 
flavoring material for, 21, A6 
formulas for, 26, A87, Al40, A140, A141; 
28, All5, All6 
frosted malted, 2], A252 
fruit products for, 22, Al61; 26, A36; 30, 
A21, Al51, A152 
future of, 27, A83 
handling, 27, A184 
high quality, characteristics, 27, A9 
ice formed in, 2], A312 
improvement in, 24, A334 
in packages, survey on, 28, A33 
in wartime, 25, A222 
injection into ice cream, 27, Alll 
liquid sugar in, 30, A188 
manufacture, 2], A60, A310; 22, A149; 26, 
A87; 27, All3; 28, A23 
new uses for, 22, A132 
overrun, 28, A29 
oxidized flavor, 22, All6 
pointers in making, 24, A296 
production, 2], A61; 26, A87, Al40, Al41 
quality, 21, A6; 27, ‘Alll 
review on, 28, A98, Al44 
sales in wartime, 27, Al0; 29, Al3 
selling ideas, 26, A141 
sodium alginate in, 21, A224 
stability, 21, 
stabilizers, 23, A77; 24, A94, A296, A335; 
25, Al05; 26, A85, A87, A140, A140 
stabilizing, 24, A336 
standards for, 29, Al28; 30, Alll 
sweeteners for, 23, A157; 24, A60, A9%6, 
A172, A296, A335, A336; 25, A222; 29, 
A9; 30, A188, A189 
sweetose in, 23, A157 
tomato, 23, A157 
wartime regulation, 28, A24 
water for, 23, A172 
whey solids in, 27, A97 
Sherman method for vitamin A, 22, A74, A75 
Shigella— 
dysenteriae, in fermented milk, 28, A91; 
paradysenteriae, 
A91; 29, A4l 
Shingosine sulfate, effect on oils, 23, A140, A141 
Shortening— 
antioxidant for, 27, A36 
emulsifiers in, 30, 
unsaturated fatty acids in, 26, A160 
vegetable, soybean oil in, 22, Al6 
Shorthorn— 
bull semen, seasonal variation, 26, A190 
butterfat, chromatography, 27, A49 
cattle, hide value, 26, A123 
colostrum, vitamin A content, 23, A155 
oe inheritance of milk yield, 27, A214 
Mm — 
chloride content, 22, A81 
freezing point, 28, Al8 
growth-promoting value, 23, A155 


in fermented milk, 28, 
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Shorthorn—(ctd.) 
milking, milk record, 27, A13 
Show herd, performance, 22, Al41 
Showmanship in business, 21, A282 
Shrinkage in ice cream, 23, A77, A192; 29, A7; 
30, A53, A53, A81, A98, A126 
Shropshire ewes, sperm fertility in, 30, Al64 
Sidney Milk Bottle Assn., charge, 21, Al0 
Silage— 
acid— 
effect on milk flavor, 2], A296 
preparation, 2/, A295 
preservation & value, 2], A195 
acids added to, 21, A193 
air-tight covers for, 27, A195 
A.LV.— 
acid distribution in, 2], A35 
acids used in, 21, A295 
alfalfa, 21, A55, A56; 22, A29 
and milk tests on, 2], A 
effect on vitamin A in milk, 22, A160 
feeding value, 22, A3 
grass-juice factor in, 23, Al23 
microflora, 24, A200 
motile lactobacillus from, 23, A118 
neutralization, 22, A29 
preparation, 2], A264; 22, Al3 
preservation of carotene in, 22, A160 
tetracoccus from, 23, All18 
value, 2], A265, A295 
alfalfa—21, A264, A266; 22, A30 
A.LV., preparation, 2], A55 
carotene content, 2], A169 
composition & properties, 21, A104 
digestibility, 27, A308 
effect of wilting on, 27, A153; 29, A122 
feeding, 24, A80; 25, A148 
flora of, 27, A153 
for fattening calves, 25, A126 
influence on milk properties, 27, A167 
molasses, 217, A105, A308; 22, A3, 
A160; 23, A202; 24, A151, Al6l 
phosphoric ‘acid, 24, Al61 
a 21, Al04, A264, A266; 24, 
7 
preservation, 24, A87 
studies on, 24, A212; 26, A200 
wilted, 27, A153; 29, A122 
ammonia— 
content, 27, A35 
number, effect of dairy by-products on, 
22, A208 


analysis, 24, A86 
as pasture supplement, 2], A245 
as source of vitamin A, 22, A75 
Atlas Sorgo, 27, A42 
bacterial cultures in, 22, A30 
bacteriological examination, 21, A35 
bean, palatability, 27, A35 
brown, from Atlas Sorgo, 27, A43 
butyric acid content, 2], A35; 22, A208 
cabbage, 21, Al95 
— in, 21, A264; 22, A70, A210; 24, 
carotenoids, effect on butterfat, 24, Al61 
carrot-corn, 2], Al 
clover—28, A22 

feeding value, 24, A80 


preparation, 2], A195, A266 
white, 26, Al3 
composition, 28, A22 
corn— 
adequacy in ration, 24, A22 
carotene content, 2], All3, A169; 22, 
A70 
digestion trials, 22, A69 
effect on milk & milkfat, 21, A22, A56, 
A108; 24, A86, A136, A151; 27, Al67 
feeding value, 22, A3; 25, A286 
for fattening calves, 25, Al26 
for sheep, 24, A86 
meal in, 28, A50 
oxidase-producing bacteria in, 23, A179 
preparation, 24, Al41 
settled in silo, quantity, 24, A244 
-soybean vs. alfalfa hay & corn silage, 
22, All 
vs. alfalfa, palatability, 27, A264 
with grasses, 2], A266 
dairy by-products in, 22, A208 
digestible nutrients in, 22, A69 
digestion trials on, 27, A43 
dry ice method for, 21, A56 
effect on—- 
color of winter milk, 22, A160 
flavor of milk, 23, A63; 24, Al07 
properties of milk, 27, A166 
feeding value, 22, A30 
Feimen (stacked), 27, A35 
fermentation, 2], A195; 24, Al 
from hay crops, 21, A56, A266; 23, A207 
German yellow maize, 22, A206 
grass— 
acids, for, 27, A295 
ammonia content, 2], A35 
and legume, 2], A97 
bulletin on, 25, A251 
buttermilk added to, 27, A34 
butyric acid content, 27, A35 
chemical changes in, 23, A188; 29, 
Al21 


Clostridium tyrobutyricum in, 21, A34, 
A35 


cultured whey in, 27, A34 

digestibility, 26, Al3; 28, A23 

effect on milk, 2], A56; 23, A57, A66, 
A83; 25, A194 

feeding, 22, A159, A184; 23, A207; 
24, A79; 25, A194, A251, A286 

for dairy cows, 23, A57 

in Netherlands, 27, A35 

in ration, 26, A133 

in wartime, 26, Al2 

influence on butterfat, 22, A74 

-juice factor in, 23, Al23; 24, Al63 

lactic acid bacteria in, 27, A34, A35 

-molasses, effect on milk, 23, A202; 24, 


Al51 

pH, 21, A34, A35 

-phosphoric, effect on milk, 23, A202; 
24, A151 

preparation, 22, A159; 23, A207 

preservation, 25, Al65 

preservatives for, 29, Al21 

problems in, 24, Al40 

quality, 22, A208 
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Silage—(ctd.) 

skimmilk added to, 21], A34, A35 

studies on, 25, A82; 28, 

sugar added to, 21, A34, A35, A35 

treatise on, 23, A189 

trials on, 27, A307 

truth about, 22, A73 

whey in, 21, A35; 24, A138; 26, A200 
green crops, 22, A73 
hay crop—25, A251 

acidity, 25, A82 

feeding value, 22, A3; 25, A82 

fermentation losses, 25, A82 

moisture content, 25, A82 
hydrochloric acid added to, 22, A29 
influence on— 

brucellosis, 22, A67 

carotene in milk, 2], A264 

metabolism of ruminant, 2], A193 
inhalation, effect on milk flavor, 25, A43 
juice losses from, 21, A56 
lactic— 

acid added to, 22, A29 

preparation, 2], A295 

with pasteurized thermophile, 21, A295 
Landsberg mixture, 22, A30 
legume—21, A307 

acids for, 21, A295 

chemistry of, 29, A121 

data on, 23, 83 

feed value, 22, A159 

for dairy cows, 28, A168 

for fattening calves, 25, A126 

grass-juice factor or, 24, A163 

in dairy feeding, 25, A148 

preparation, 27, A56, Al05; 22, A159 

“studies on, 22, "A54; 25, A82 

trials on, 27, A307 

value, 28, A168 
losses in, 28, A22 
measuring juice losses in, 22, All 
metabolizable energy in, 22, A69 
microbiology, 24, A200 
mineral acids in, 2], A56 
mixed, feeding value, 22, A30 
molasses— 

alfalfa, as feed, 26, A200 

effect on milk, 21, A56 

feeding value, 21, A56 

-grass, 21, A108; 24, Al, A80 

in, 21, A264, A266, A308; 28, A22, ASO 

-oat vs. phosphoric acid-oat, "27, A166 

preparation, 21, A56, A105 

-soybean, 28, A50 
Napier grass, 24, A325 
oat—- 

effect on milk, 27, A167 

for milking cows, 27, Al66 

influence on butterfat, 22, A74 
odor— 

as hasis for classification, 27, A34 

effect of dairy by-products on, 22, A208 
organisms in, 21, A34 

ture— 

digestibility, 28, A23 

grass, 22, A30 

ee A30, > 

hken, 22, A30 


pH, 21, A34; 22, A208 
phosphoric acid— 
-alfalfa, as feed, 26, A200 
chemical changes in, 23, A188 
grass factor in, 23, A123 
with grass, feeding value, 24, A80 
potato, feeding value, 30, A50 
preparation, 22, A29 
preservation, air-tight covers for, 2], A195 
red clover, 22, A30 
rye grass, 26, Al3; 28, A22 
sorghum— 
feeding value, 24, A325 
effect on vitamin A in fat, 21], A223 
sweet, 27, Al09 
urea in, 27, A109 
Sorgo, use by dairy cattle, 25, Al3 


soybean— 
digestibility, 27, A308 
effect on milk, 27, A167 
feeding value, 22, A3 
-molasses vs. corn meal, 28, A50 
preparation, 2], A266 
studies on, 24, A212 
studies on, 28, A22 
sugar cane, feeding value, 24, A325 
sugared, 27, A193, A195; 22, A29 
sulfuric acid added to, 22, A29 
sunflower, digestion trials, 22, A69 
supplements for, 27, A108 
sweet— 
clover-oat straw, 22, A69 
lupine, 22, A30 
sorghum, 27, Al09 
timothy— 
digestibility, 2], A308 
feeding value, 25, A286 
molasses in, 21, A308 
studies on, 24, A212 
value, effect of air-tight covers on, 2], A195 
vs. hay, 27, Al26; 25, Al26 
vetch, 22, A30 
vitamin A potency, 2], All4 
weight, effect of maturity on, 24, A245 
whey added to, 27, A34; 22, A208 


Silcrome stainless steel, 2/, A283 
Silica aerogel, as thermal insulation, 24, A192; 


Silicates in washing powders, 26, A210 
Silo— 
earth, 2], A35 


estimating corn silage in, 24, A244 
pit, 21, A34; 26, Al3 

temporary, snow-fence, 2], A264 
trench, in Texas, 2], Al74 

wooden, stone & iron, 2], A34 


Silver— 


for water sterilization, 30, A36 
man—(see German silver) 
in calf tissue, 24, A326 


Silverfish— 


control on farm, 30, A175 
in dry milk plant, 22, A20 


Silverware, sanitation, 22, A41 
Sire—(see also Bull) 


evaluation in Germany, 23, Al47 
fertility, 27, A129 
indexes, 24, Al61 
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Sire—(ctd.) 
proved, 21, A129, A307 
Sirup—(see Syrup) 
Skimmilk— 
added to grass silage, 21, A35 
antirachitic value, 26, All4 
as emulsifying agent, 24, A127 
as media ingredient, 2/, A24 
ascorbic acid content, 23, A69 
Babcock test errors. 25, A84 
calcium content, 24, A329 
casein content, 26, A33 
condensed— 
freezing & storing, 29, A175 
fresh, in ice cream, 23, A142 
frozen, in ice cream, 22, A35; 23, Al42 
in ice cream, 26, A36 
nitrogen distribution, 24, A197 
superheated, in ice cream, 23, A142; 
24, A331 
sweetened in ice cream, 23, A142 
condensing, cost, 23, A224 
cultured, 2], A236; 25, A70; 27, A65 
cultures of L. bulgaricus, dried, 30, A43 
dried—(see also Skimmilk powder) 
amino acid content, 30, A146 
ascorbic acid content, 24, Al41 
bacterial count, 21], A219 
biological value of proteins, 2], A277 
browning, 26, A61 
density, 23, A152 
drum process, 26, A231 
effect on bread quality, 25, A96 
growth stimulant from, 25, A308 
Hatmaker process, 2/, A218 
in bread, 25, A96; 26, A202 
in calf starter, 28, A7 
in cheese spreads, 23, A221 
in ice cream, 22, A130 
in sour cream, 30, Al47 
leucine content, 30, A145 


methylene blue reduction time, 21, 


A219 
new name for, 23, A22 
nicotinic acid values, 25, Al9 
nitrogen distribution in, 27, A39 
production in Canada, 24, A302 
reconstitution, 30, A43 
riboflavin from, 22, A74; 27, A169, 
A183; 29, A34; 30, A96 
solubility, 21, A218; 29, A94 
thiamin content, 24, A287 
dry—(see Skimmilk, dried) 
economics of, 23, A124 
esterase in, 24, A39 
food value, 23, A124; 28, A130 
for cultured buttermilk, 21, A216 
for ice cream, 23, A142; 24, A330 
frozen condensed, for ice cream, 22, A35 
in calf ration, 22, A204 
in diet, 24, A246 
in grass silage, 21, A34 
in media, 27, A38, A227 


irradiation, 26, All4 

methylene blue reduction, 21, A69 
mineralized, 27, A245 

Mojonnier test, 25, A84 

neutralizer detection in, 28, A112 
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nitrogen distribtuion in, 27, A39 

pasteurization, direct steam, 23, A132; 24, 
A375 

plain condensed, for ice cream, 24, A54, 
A331 


powder—(see also Skimmilk, dried) 
as emulsifying agent, 24, A127 
calcium availability, 22, A128 
Hatmaker process, 2], A218 
in bread, 27, A47 
spray process, 2], A218 
thermophilic contamination, 22, Al 
riboflavin in, 22, A74 
solids in bread, 27, A189 
spray-dried for ice cream, 24, A54 
sweetened condensed— 
effect on mix viscosity, 24, A145 
for ice cream, 24, A54, A331 
sugars used in, 23, A75 
vitamin content, 22, A35 
use in new potato product, 24, Al51 
utilization in soup, 24, A312 
Skin— 
bovine tuberculosis of, 23, A224 
disinfectants, 26, A48 
infestation in cattle, 22, A65 
and horn measurements of ancient cattle, 
24, A355 
malformation, hereditary, 24, A131 
Skunk-like odor in butter, 22, A103 
Slide rule for ice cream mix standardization, 
22, Al3l 
Smaco carotene oil as butter color, 27, A49 
Smoke— 
effect on bacteria in air, 24, A82 
liquid, for cheese, 27, A3 
Snail, galactogen from, 30, A157 
Snell-Wright assay for nicotine acid, 26, A193 
Soap— 
foaming properties, 24, A313 
in Industry, review of, 29, A87 
solutions, effect on bacteria, 25, A193 
-synthetic detergent mixtures, 27, All7 
Social Security— 
Act, suggested changes, 22, A55 
discussion on, 2], A282 
funds for training milk inspectors, 22, A47 
Law, effect on dairy industry, 23, A36 
legislation, trends in, 24, All2 
taxes, 22, A21; 23, A36 
1 aed of Agricultural Bacteriologists, 2], A303 
a 
ash, effective yg 22, A94 
fountain—29, A38, A39 
case for, 25, A221 
clerks, educating, 29, Al2 
dramatizing, 24, A251 
employees, training, 2], A65 
equipment, 30, A85 
glassware, ultraviolet on, 22, All3 
operation, 23, A160 
retail ice cream store, 23, A157 
—, 21, A182, A204; 22, A4l, 
A89; 3, A128; 30, A56 , Al 58 
success ae 24, A170 
supply of, 29, A129 
trends, 24, A249 
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Soda—(ctd.) 


utensils, contamination, 22, Alll 


Sodium— 


acetate in dried eggs, 27, A113 
acid phosphate for adjusting pH, 23, Al 
alginate— 
action, 22, A211 
as stabilizer, 21, A7, A205, A224, A248, 
A279; 22, A211; 23, A77; 24, AS3, 
A94, A335; 25, Al04; 29, A7; 30, 
Al8, A21 
effect on shrinkage, 25, A198 
in Ay products, detection, 24, A170, 
182 


in frozen desserts, 26, A93 
tests on, 27, Alll 
use of, 23, A84 
ammonium pectate as agar substitute, 27, 
A91 


arsenate, for ants, 29, A158 
d-iso ascorbate, antioxidative properties, 
27, Al51 
azide—- 
action in medium, 24, A240; 25, AS 
bacteriostatic effect, 25, A50, A192 
benzenesulfonate, as casein solvent, 22, A58 
benzoate— 
in coloring materials, 21, A64 
in dried eggs, 27, A113 
in fruit packs, 22, A37 
bicarbonate— 
as cleaner, 25, A289 
as neutralizer, 2], A150 
in dried eggs, 27, A113 
in milk, detection, 27, Al5 
solutions, properties, 27, A28 
bisulfite, use on frozen peaches, 30, A112 
carbonate— 
as cleaner, 25, A289 
as neutralizer, 2], A150 
corrosion inhibitor with, 21], A154 
effect on metal, 2], A177 
for trichomonads, 22, A64 
in milk, detection, 2], Al5 
solutions, properties, 27, A28 
carboxymethyl cellulose— 
as stabilizer, 29, A125; 30, A21, A187 
in ice cream, 30, Al26 
caseinate— 
for Brucella, 25, A98 
in human diet, 21, A190 
in ice cream mix, 23, A46 
cetyl sulfate, effect on lipolysis, 27, A88 
chlorate poisoning in cattle, 24, A323 
chloride—(see also Salt) 
appetite in rats, 2], A76 
effect on lipolysis, 24, A159 
in diet, effect on tissues, 2], A208 
in frozen desserts, 26, A93 
in rat ration, 27, A309 
solubility, in cheese curd, 22, A58 
solution, corrosiveness, 24, A312 
solutions, taste, 21, A72 
chloroorthophenylphenate, germicidal power, 
28, A75 
cholate, use of, 24, A152 
citrate— 
as emulsifier, 24, A321 


as stabilizer, 27, A6l 

effect on calcification, 27, A81 

in cheese melting, 2], A291 

in cultured buttermilk, 30, A147 

in dried eggs, 27, All3 

in frozen desserts, 26, A93 

in milk & milk products, 21, A254 

in semen diluent, 24, A227 

use in frozen condensed milk, 22, A36 
cyanide, eflect on enzymes, 27, Al83 
cymenesulfonate, as casein solvent, 22, A58 
desoxycholate, 24, A152 
fluoride— 


as insecticide, 29, A158, A192; 30, A28, 
A149 


as vermicide, 29, A22 
fluoroacetate as rodenticide, 30, A62 
glycocholate, 24, A152 
hexametaphosphate, as detergent, 25, A75 
hydroxide— 

as cleaner, 25, A289 

concentrations for bottle washing, 21, 


in neutralizer, 27, A150 

solutions, properties, 27, A28 
hyodesoxycholic acid in media, 26, A98 
hypochlorite— 

solution, germicidal effect, 25, A193 

use in cow shed, 25, A254 
hypophosphite, as antioxidant, 29, A94 
lactate— 

manufacture, 27, A30, Al78 

solutions, properties, 25, A20 
lauryl sulfate— 

effect on response to hormones, 29, A72 

tryptose broth for coliforms, 26, A213 
metasilicate— 

as cleaner, 25, A289 

corrosion inhibitor with, 2], Al54 

effective alkalinity, 22, A94 

solutions, properties, 27, A29 
mono-palmitate, as emulsifier, 30, A21 
myristyl-sulfate, bactericidal action, 25, 


orthophenylphenate, effect on phosphatase 
test, 25, A173 

orthosilicate solutions, properties, 27, A29 
pentachlorphenate— 

as fungicide in paint, 28, A120 

as mycostat, 24, A356 
perborate as corrosion inhibitor, 2], A154 
phosphate, dibasic, in rat ration, 2], A309 
potassium tartrate as emulsifier, 24, A32] 
pregnanediol glucuronidate, 25, A37 
propionate— 

as mold inhibitor, 24, A139 

effect on mold in cheese, 23, A221 

in process cheese, 22, Al26 
pyrophosphate, as antioxidant, 29, A94 
radio-active— 

secretion in human milk, 27, A138 

transfer across placenta, 24, A380 
salicylate in dried eggs, 27, All3 
sesquisilicate solutions, properties, 27, A29 
silicate, effect on metals, 22, A120 
sulfamerazine, for foot rot, 30, A185 
sulfapyridine, for foot rot, 30, A171 
sulfate fraction of serum globulin, 22, A215 
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Sodium—(ctd.) 
sulfite in media, 25, A99 
sulfonamides in foot rot, 30, Al7l 
tartrate in dried eggs, 27, A113 
tetraphosphate— 
as detergent, 25, A75 
to remove lime deposits, 24, A241 
solutions, properties, 27, 
Soft curd milk, superheated, 24, A315 
“Sogo” ice cream, 21, A5 
Soil— 
basis of better milk production, 24, A294 
conservation, 30, A192 
deficiencies, relation to leukosis, 22, A65 
effect on nutrients in cheese, 29, A33 
liming, effect on protein production, 21, 
A265 
Soldier, American, rations for, 24, A366 
Sonic— 
filtrate of Br. abortus, activity, 25, A216 
homogenizers, 22, A165 
soft curd milk, 27, Al62; 29, A103 
vibration for homogenization of— 
ice cream mix, 21, A205 
milk, 25, A30 
vibrator, 2], A224 
Sonized— 
milk, 22, A76 
soft curd, certified milk, 25, A290 
Sorbitan monostearate as emulsifier, 30, A21 
Sorenson phosphate buffer, 22, A23 
Sorghum— 
Atlas, advantages of grinding grain, 25, Al3 
in ice cream, 2], A5 
relation to bloat, 23, Al22 
silage—(see Silage) 
sweet, in silage, 27, A109 
syrup, in ice cream, 25, A289, A311 
Sorgo— 
Atlas, silage from, 27, A43 
fodder, in grass silage, 26, Al2 
grain, Atlas, for dairy cattle, 25, A13 
= waves, use in food industry, 21, A224 
u 
ary Swiss cheese, 26, A95 
spray-dried, from skimmilk & whey, 24, 
A312 
Sour milk, therapeutic value, 24, A213 
South— 
Africa, Merino sheep in, 27, A42 
African poisonous plants, 22, A68 
America, food machinery for, 24, A385 
Dakota milk, vitamin D content, 21, A243 
developing dairy industry in, 24, 
milk need in, 24, A214 
Southern Dairies, frosted food experience, 21, 
A311 
Southwick-Agawan Area, milkshed, 22, A172 
Sow’s milk, ascorbic acid content, 22, Al85 
Soxhlet method for fat in cheese, 23, A92 
Soy flour in ice cream, ~ A138 
Soya—(see also Soybean 
bean— 
casein, 29, All9 
flour in ice cream, 24, A369; 25, A62 
meal in ration, 2], A314; 24, *A28 
oil, growth-promoting value, 29, A97 
cake, effect on butterfat, 27, A22 
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flour— 
flourescence, 27, A164 
in human diet, 21, A190 
in ice cream, 28, A39 
lecithin, in ice cream, 26, Al7; 27, Alll 
Soybean—(see also Soya & Soybeans) 
curd, Cottage cheese from, 27, A35 
extracts in media, 25, A99 
fat esters, peroxides of, 27, A94 
flour— 
. antioxygenic fractions, 23, Al74 
as stabilizer, 27, A128 
in ice cream, 26, A204; 27, A51, A52 
hay—(see Hay) 
lecithin, fatty acids in, 28, A4 
m — 
carotene stability, 26, A202 
in calf ration, 28, A7 
in ration, 24, A140 
palatability, 22, A89 
riboflavin in, 23, A4l 
milk— 
properties, 22, Al6 
review on, 29, A72 
nutrients, conservation as silage & hay, 24, 
A212 
oil— 
analysis, 23, Al85 
as substitute for cocoanut oil, 26, Al8 
carotene in, 22, A73 
defects, 22, Al6 
digestibility, 26, A136 
effect on— 
carotene, 24, Al0, A329 
milk production, 21, A102 
milkfat, 21, All0; 24, A20 
om reversion in, 29, A69; 30, A48, 


in calf ration, 24, A316 
in chocolate coatings, 25, A220 
in market, 24, A136 
in ration, 24, A20 
meal— 
effect on chick growth, 30, A171 
fat content, 27, Al8 
proteins, biological value, 27, A20 
rations, improvement, 23, A83 
——, —_ on milk production, 
meals, palatability, 22, All 
nutritive value, 24, A229; 27, A110, 
A110 
oxidation, 24, A207 
simulated, characteristics, 30, A48 
stability, 24, A27, A49 
uses, 22, Al6 
press cake, 22, Al6 
products— 
a ee of dairy products, 22, 


_ in ration, 27, A109 

silage—(see Silage) 

Soybeans—(see also Soybean) 

as grazing crop, 25, A217 

carotene content, 22, A204 

composition, 22, Al6 

cracked, effect on Blue cheese color, 21, 
A162 
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Soybeans—(ctd.) 
ground, in calf starter, 28, A7 
lecithin from, 29, A38 
physico-chemical effects on fat, 21, A109 
raw vs. roasted, effect on milk, 27, All0 
Spacer, microscopic field, 28, A76 
Specific— 
gravity of— 
ice cream, 27, Al27 
mastitis milk, 2], A20 
milk, 26, oy! = A52 
heat of milk, 22, 
Spectrographic at Ry ~¥ foods, 21, A51 
Spectrophotometer, 25, A41; 26, A215; 28, A173 
Spectrophotometry, 22, A184; 30, Aa7 
Spectroscopic methods, 24, A204; 27, A93 
Sperm—(see also Spermatozoa) 
fertility in ewe, duration, 30, A164 
respiration rate, 25, A89, A90 
Spermatogenesis, effect of hormones on, 27, 
Al4l1, A142 
Spermatozoa—(see also Sperm) 
adenosinetriphosphate in, 29, All2 
cytochrome system in, 29, All2 
effect of— 
glycolysis inhibitors on, 25, A36 
oxidative & glycolytic processes on, 24, 
A311 


energy requirement, 24, A311 
epididymal, metabolism, 25, A119 
glycolysis, 27, A32; 29, A54, All2 
human— 
factors affecting, 25, A36 
respiration, 23, All5 
livability, in diluters, 29, A54 
metabolism, 25, A36; 27, A74 
motility, 25, A36 
of boar, 27, Al74 
preservation, 24, A44, A227 
production, 26, A90 
rate of travel in cattle, 24, A346 
respiration, 24, A342; 27, A33 
storage, 24, A80 
study by electron microscope, 27, Al43 
transportation in female rabbit, 22, A120 
Sphingomyelin, 23, A140, Al41; 25, A208 
Spinach— 
calcium availability, 22, A128, A211 
grass-juice factor in, 24, A29 
ice cream, 23, A157 
Spinal fluid pressure in calves, 27, A108 
Spirit blue for fat studies, 25, Al42 
Spirochetosis, milk-borne, 29, A119 
Spleen-infusion medium, 25, A99 
Spoon rest for ice cream soda, 30, A83 
Spore— 
-forming— 
aerobes, study of, 27, A306; 28, A2 
bacteria— 
bactericidal susbtances from, 25, 
A88 


in dry milk, 28, A6 

in milk, 23, A180 

in pasteurized milk, 28, A103 
— of methylene blue, 22, 


reproduction, 23, A119 
toxic substance from, 25, A159 
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test of certified milk, 22, All8 
Spores— 
effect of antibiotics on, 29, A173 
germination, heat effects, 26, A98; 27, 
Al48; 28, Al24 
of anaerobes, 26, A60 
of putrefactive anaerobes, 2], A285 
of spoilage, destruction, 24, A368 
of thermophilic aerobes, 27, A148 
resistance to heat, 26, A98 
Spotting, heritability in Holsteins, 30, A163 
Spread— 
y= gy for army, 29, A191 
» preparation, 30, A32 
re read, 26, A92 
tropical, 29, A148, A191 
Spreaders, control, 24, A353; 28, A92 
Springfield— 
-Holyoke-Chicopee milkshed, 25, A294 
milkshed, cartage in, 22, A172 
Spruce for butter boxes, 26, Al24 
Sputum of cattle, tubercle bacilli in, 24, A291 
Stabilizers— 
action, 23, A45 
analysis, 30, A2l 
cellulose gum, 29, A125 
colloidal, 25, A33 
comparisons, 25, Al96 
effect on— 
frozen cream, 30, A136 
ice cream properties, 23, A45 
mix viscosity, 24, Al45 
shrinkage, 25, A197 
7, ne buttermilk & sour cream, 30, 
7 
for frozen desserts, 24, A335; 26, A93 
for ices, 24, A296; 26, A85, A87, Al40 
for processed cheese, 27, A61l 
for sherbets, 24, A296; 26, A85, A87, A140 
from quince, 26, A86; 27, A98 
function, 24, A94; 25, Al0l 
gelatin, 22, A211 
in cheese spreads, 25, A190 
in chocolate milk, 23, A109 
in ice cream, 2], A7, A64, A68, A224, A248, 
A311; 22, A134, A211, A211; 23, A45, 
A77; 24, A53, A94, A175, A335; 25, 
Al01, A104, A196, A197, A198; 26, A93, 
A138; 27, A98, Alll, A128; 29, A7, A21, 
Al25; 30, A187 
in sterilized cream, 29, Al9 
in unagitated ice cream, 22, A134 
Irish moss, 29, Al3 
melt test for, 27, Alll 
oat flour, 2], A68 
sodium alginate—(see Sodium alginate) 
Stable— 
dust, bacteria from, 27, A24 
in dissemination of disease, 22, A67 
Stableforth and Williams, agglutination test, 
24, A288 
Staining— 
method for microscopic count, 26, A153 
of bacteria, differential, 27, Al 
of living & dead yeasts, 24, A318 
— of organisms heated in milk, 23, 
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Stainless steel—(see Steel) 

Stains, Biological, review of, 24, A319 

Stalls, metabolism, 25, A45 

Standard— 
bacterial, for pasteurized milk, 21, A37 
colony counter, 21, 


feeding—27, A42 (see Feeding standard) 
method for bacteria in gelatin, 27, Al48 


methods— 


for Examination of Dairy Products, 22, 


A139 
for laboratory, book on, 23, A55 
of milk analysis, 24, A271 
Standardization— 
of acidity in ice cream mix, 27, A50 


of cheese milk, 26, A230; 29, A144, A145 


of ice cream mix, 2], A252; 22, A131 
of milk—2], A172 
products, 27, Al0 


of rulings on dairy equipment & supplies, 
A39 


Standardizer, De Laval, 21], A172 
Standardizing butter composition, 30, A165 
Standards— 
for cheese—30, A77 
federal, 25, Al46 
industry, 22, Al26 


for composition of milk products, 30, A74 


for creamery butter, 2], A169 

for ice cream, 29, Al27; 30, Alll 

for soft & semi-soft cheese, 29, A55 

sanitary—(see Sanitary standards) 
Staphylococci—(see also Staphylococcus) 

bacteriophage carriers, 26, A44, A44 


effect of sulfa compounds on, 24, A208, 


A208; 28, A6 
food-poisoning, in milk, 26, A215 
in mastitis, 24, A209; 25, A251 
in milk in mastitis, 29, A56 
in sweetened condensed milk, 30, A142 
in udder, 26, A216 
Staphylococcic—(see also Staphylococci) 
abortion in cattle, 30, A170 
antitoxin— 
in blood, 26, A232 
in colostrum, 26, A216, A232 
in milk, 26, A232 
food poisoning—26, A217 
due to milk products, 26, A161 
laboratory procedures in, 24, A235 
mastitis— 
characteristics, 22, A182 
incidence, 29, Al77 
leucocytes in milk in, 23, A96 
penicillin therapy, 30, Al48 
sulfonamides for, 28, A49 
therapy in, 28, A48 
Staphylococcus—(see also Staphylococci) 
albus— 


effect on dehydroascorbic acid, 28, 
A126 


in milk, effect on phosphatase test, 24, 
A73 


in udder milk, 27, Al7 


influence on phosphatase test, 23, Al 


aureus— 


as bacteriophage carrier, 26, A44, A44 


bacteriostatic studies on, 26, A97 


effect of— 
bactericidal substances on, 25, A89 
chlorine on, 23, Al; 25, 
penicillin on, 29, A36; 30, A148 
Roccal on, 26, A181 
sanitizers on, 30, A103 
soaps on, 25, A193 
sulfanilamide on, 25, A309 
enterotoxin in buttermilk, 25, A283 
heat resistance, 26, A102 
in frozen foods, 29, A81 
in goat’s milk, 26, A216 
in Grade A raw milk, 25, A180 
in milk, 22, A90 
in udder, 26, A216; 27, Al7 
influence on phosphatase test, 23, Al; 
, A73 
relation to methylene blue reduction, 
22, Al77 
resistance to wetting agents, 24, A240 
strains, identification by bacteriophage, 
26, A44 
survival in— 
butter, 27, A149 
gut & excreta of fly, 30, Al4 
intoxication, due to goat’s milk, 26, A216 
milk poisoning from pasteurized milk, 23, 


pyogenes, 22, A61 


Starch— 


digestion, 27, A42 

in calf ration, 26, A85 

in chocolate milk, 23, A81 

in dairy products, 24, A183 

in ice cream, 24, A94; 25, A62 

value of— 
dried fodder, 21, A194 
feeds, 22, A29, A205 


Starter—(see also Starters) 


bacteria, growth & activity, 24, A267 
bacteriophage in, 22, A178; 24, A278, A279, 
A279; 25, A248, A248; 26, A7, A79, A99, 
Al24; 27, A5, A5, A35, A77; 28, A45; 
29, A91, A92 
cheese— 
bacteriophage from, 29, A91, A92 
effect of abnormal milk on, 27, A4 
culture in Cheddar cheese, 25, A7 
cultures— 
effect of abnormal milk on, 27, A4 
for cheesemaking, 22, A178; 24, A279 
for Swiss cheese, 2], A229 
growth in mastitis milk, 22, A182 
preparation, 21, A 


ation, 23, All8 
Swiss cheese, activity & heat resistance, 


24, Al23, A123 
effect on "oxidation of fat in butter, 23, A38 
equipment for, 27, A77 
failure, due to bacteriophage, 22, A178 
for Cheddar cheese, 28, A37 
for Parmesan cheese, 29, A69 
for Romano cheese, 26, A192 
for. Swiss cheese, 21, A4, A152; 26, Al0l 
growth test for = 9" milk, 22, A180 
in cultured milk, 2 
milk, abnormal, 4 dy on cultures, 27, A4 
relation to Cheddar cheese yield, 25, Al6l 
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Starter—(ctd). 
Streptobacterium, for cheese, 23, A183 
use in mastitis milk for cheese, 23, A2 
value in Swiss cheese, 24, A280 
Starters—(see also Starter) 
acetoin & diacetyl content, 21, A24 
acidity, 2], A24 
bacteriology of, 21, A24; 22, Al0l 
Brick cheese, 21, Al60; 25, A45, A46; 26, 
Al05 
Cheddar cheese, 27, A4 
cheese—21, Al4; 22, A26; 23, A223; 26, 
A183, A230; 27, A35 
acid production by, 30, A78 
research in New Zealand, 26, A7 
studies on 23, A90; 30, A29 
chemistry of, 22, A101 
citric acid & citrates added, 21, A254 
commercial, 25, A247 
cultures for, 27, All19; 28, A45 
defects, 24, A25 
diplococci in, 28, A91 
distillate from, 21, A2 
for butter, 26, A230 
for buttermilk, 26, A230 
high temperature, 2], A152 
in New Zealand, 24, A357 
in Wisconsin Brick cheese factories, 21, 


A160 
Lactobacillus bulgaricus, 21, A152 
methylene blue reduction time, 21, A24 
preparation & care, 23, A220; 24, A8, A25, 
A275; 28, A45 
review on, 23, A180 
slow acid development in, 26, A79; 27, A35, 
A77; 28, A92 
Streptococcus thermophilus, 21, A152 
testing, 21, A24; 22, Al0l 
volatile acidity, 27, A24 
State milk control acts, 25, A107 
Statistics— 
dairy, interpretation, 22, A21 
for Canadian dairy industry, 24, All4 
Steak, don’t sell, sell the sizzle, 22, A108 
Steam— 
~~ ie for sterilizing equipment, 24, 
1 


as sterilizing agent for equipment, 24, A259 
chest for utensils on farm, 22, A93 
diffusion method of pasteurization, 26, A230 
effect on milking machine rubber, 25, A254 
operations in milk plant, 23, All3 
pasteurization, H.T.S.T., 28, A86 
regeneration from blowoff, 30, Al04 

Steapsin— 
as antioxidant, 23, Al97 
effect on milk protein, 24, A197 

Stearic acid— 
in milkfat, 21, A69; 29, A3 

e .. phosphatides, 24, A285 


black, chlorine corrosion, 21, Al77 
conductivity, 24, A304 
effect of detergents on, 22, A120 
for insulation, 27, A58 
plate, Bonderized, 27, Al51 
stainless— : 

cheese vats, 21, A176 
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cleaning, 24, A156. A265 
conductivity, 24, A304 
corrosion by salt, 24, A312 
effect on milk, 21, A42 
for dairy equipment, 22, A85 
in dairies & cheese factories, 24, A374 
new light weight, 21, 
sterilizing, 24, A265 
tubing for milk plant, 27, A229 
utensils, vitamin studies with, 26, A110 
Steinhoff reagent, 22, A59 
Stephanofilariosis, in Dutch East Indies, 22, A65 
Sterilamp— 
for drinking glasses, 22, A38 
in liquid sugar tanks, 30, A188 
use of, 29, Al9 
Sterility— 
a sympton, 2], A241 
in dairy herd, 27, A58 
relation to vitamin A deficiency, 2], A56; 
23, A95 
treating with ascorbic acid, 23, A217 
Sterilization— 
book on, 29, A138 
by irradiation, 27, A155; 22, A85 
by steam on farm, 22, A93 
chemical, 25, A312; 26, A40 
chlorine, 26, A170 
commercial, effect on milk, 2], A276, A296 
data for foods, 21, A285 
effect on— 
sugars, 2], A306 
vitamin B,; and riboflavin, 23, A155 
flash, to kill spoilage spores, 24, A368 
methods, for canned foods, 21, A218; 25, 
A78 


of dairy equipment, 24, A259; 25, A238 
of ice cream equipment, 23, Al62 
of microorganisms, 29, A139 
of milk— 
by radiation, 2], Al0 
tanks, 28, A104 
of water, 30, A36 
Sterilized— 
foods, effect on rats, 21, Al8 
milk— 
ammonia content, 2], Al5 
British policy on, 27, A20 
feathering, 28, A102 
industry, problems, 28, A102 
Sterilizer, Zephiran as, 24, A276 
Sterilizers— 
chemical— 
for milking machine, 26, A53 
study on, 26, A187 
electric, for dairy utensils, 23, A64 
for dairy utensils, 30, A1l6 
Sterilizing-— 
agents— 
action on bacteria, 27, A233 
for food industries, 24, A240 
dairy equipment, 28, A129 
HTST pasteurizers, 28, A151 
ice cream equipment, 24, A53 
milk cans, 30, A159 
pasteurizers, 28, A85, A151 
stainless steel equipment, 24, A265 
suggestions on, 28, A71 
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Steroid— 
compounds, progesterone-like action, 25, 
A268 
hormones, influence on lactation, 25, A272 
non-(see Non-steroid) 
Sterols, activated, effect on Ca & P metabolism, 
25, A127 
Steward composite inventory & examination for 
salesmen, 23, Al03 
Stilbesterol—(see also Stilbestrol) 
effect on— 
mammary gland, 24, Al63 
sperm production, 26, A90 
total solids in milk, 24, A67 
in suppression of lactation, 24, A344, A344 
lack of inactivation by liver, 24, A263 
- activity of mammary glands, 24, 


Stilbestrol—(see also Diethylstilbestrol & Stil- 
besterol) 
effect on— 
heat induction, 29, A65 
lactogenic content of pituitary, 25, A113 
mammary gland, 24, A346; 25, A113, 
A325; 28, A67 
environmental, effect on gestation, 27, A139 
implants, 28, A159, A161 
pituitary stimulating property, 28, A68 
Stilton cheese— 
calcium & phosphorus content, 2], A290 
imports, 24, Al65 
nutritive value, 29, A90 
rind vomposition, 22, A57 
ripening, 25, A248 
vapor pressure, relation to blueing, 24, A286 
volatile acidity, 25, A94 
Stinkweed, effect on cream flavor, 23, Al48 
Stirrers, nickel, effect on milk cans, 2], A225 
Stokers, discussion on, 25, A139 
Stools, infant, factors influencing, 26, A201 
Storch— 
reaction of— 
butter, 22, A100 
milk, 29, A155 
test— 
for pasteurization, 29, A202 
usefulness, 24, A357 
Store, ice cream, in wartime, 27, Al0 
Stoutz actinizator, 2], A40 
Strainer— 
dipper for detecting mastitis milk, 27, Al0 
filter disc in, 30, A135, A136 
milk, 26, A207, A208 
pad— 
control of milk quality, 30, A24 
dispenser, 30, A191 
weigh can, 23, A64 
Straining— 
milk on farm, 26, A38; 27, Al34; 28, Al6 
of cream, 27, A75 
Straw, vs. hay in ration, 23, A43 
Strawberries—(see also Strawberry) 
ascorbic acid in, 30, A71 
effect— 
of freezing storage on, 30, A111 
on phosphatase test, 22, A52 
for ice cream, 22, Al61; 28, All 
freezing, 28, Al69 
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frozen— 
ascorbic acid retention in, 30, A71 
for ice cream, 22, 2 
supply of, 29, A129 
oxidases in, 2], A197 
preparation for ice cream, 2], A65 
purees from, 30, A6 
Strawberry—(see also Strawberries) 
juice, vitamin content, 24, A370 
pack for ice cream, 22, A37 
puree, preparation, 26, A35 
syrup, bacterial quality, 27, A204 
Streptobacillus culture, from sweetened con- 
densed milk, 24, A240 
Streptobacteria— 
in Tilsit cheese, 22, A25 
respiration, 22, A23 
Streptobacterium—(see also Lactobacillus) 
casei, effect on cheese flavor, 23, A183 
plantarum, in New Zealand cheese, 23, A183 
species, respiration, 2], A285 
Streptococci— (see also Streptococcus) 
beta hemolytic— 
effect of sulfabenamide on, 25, A285 
from public room floors, 26, A97 
peroxide production by, 25, A3 
citric acid fermentation by, 28, A28 
classification, 26, A3 
effect of sulfonamides on, 24, A208; 28, A6 
fecal, action of tyrothricin on, 26, A196 
-free udder, abnormal milk from, 22, A182 
from milk, 26, A130 
from udder, identification, 28, A166 
group B, variability, 25, A49, A85 
growth and gas production, 23, A179 
hemolytic— 
beta-, double-zone, 22, A104 
classification, 25, A49; 26, A3 
effect of sulfanilamide on, 25, A3, A4, 
A148 
expulsion by nasopharyngeal carriers, 
9 


from wounds, 25, A5 
growth factor needed for, 25, A4 
in certified milk, 22, A118 
in human infections, 25, A5 
in milk, 2], A274, A286 
in pasteurized milk, 21, A271 
in udder milk, 27, Al7 
isolation, 25, A5, A49; 27, A177 
mucoid, isolation, 27, Al77 
sulfanilamide-resistant, 25, A148 
thermal death point, 24, A300 
heterofermentative, end products, 23, A145 
in feces in colitis, 26, A213 
in mastitis milk, 22, A88; 23, A2 
in milk—21, A39 
diplococcin produced by, 28, A91 
metabolism, 22, A176 
in Tilsit cheese, 22, A25 
in udder, 24, A50; 26, Al62 
in wounds, effect of sulfanilamide on, 24, 


lactic— 
acid fermentation, 25, A88; 26, A98 
bacteriophage, 23, A145, A179 
in grass silage, 2], A34 
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Streptococci— (ctd.) 
Lancefield Group B— 
on hands of milkers, 24, A287 
or C, in milk, 25, A192 
long-chained, in incubated milk, 2], A275 
non-hemolytic, mastitis, 27, A175 
of mastitis— 
agglutinability, 24, A6 
destruction by pasteurization, 25, A63 
effect of gramicidin on, 23, A188 
studies on, 24, A6 
relation to deterioration of udder, 23, A225 
scarlet fever, inhibition by milk bactericide, 
21, Al75 
thermoduric, in dry milk, 26, A83 
Streptococcic— 
fever, milk-borne, 26, A195 
infections, milk-borne, 2], A178 
mastitis— 
detection, 29, A195 
diagnosis, 24, A240 
eradication with tyrothricin, 25, A250 
in certified herd, 23, A224 
leucocytes in milk in, 23, A96 
microscopic test for, 27, A45 
relation to milk sanitation, 22, Al83 
udder changes in, 22, A32 
Streptococcus—(see also Streptococci) 
agalactiae— 
agglutinins in blood serum & whey, 26, 
A109 


detection in milk, 25, A192 
diagnosis in selective medium, 2], A306 
effect of — 
gramicidin on, 24, A27 
methylene blue on, 21, A305 
novoxil on, 26, Al32 
penicillin on, 29, A36; 30, A170 
sodium hypochlorite on, 25, A254 
sulfanilamide on, 25, A309; 26, 
A106 
eradication from herd, 25, A251 
fly-borne, 25, A310 
from udder, B A166 
growth in snodin, 25, A163 
hippurate aesculin broth for, 23, All8 
in cheese milk, 24, A204 
in mastitis, 23, A224; 24, A6; 25, 
A216; 26, A62; 28, A47, A94; 29, 
A36; 30, A126 
in milk, 2], A294, A294, A294; 22, 
A179; 30, A108 
in ripened cheese, 23, A2 
in udder, 24, A50 
infections in heifers, 25, A99 
influence on plate count, 25, A193 
media for, 24, A240; 26, A128, Al29 
methylene blue reduction by, 22, A181 
on hands of milkers & others, 24, A287 
penicillin sensitivity, 29, A36; 30, A170 
source, 22, Al82 
studies on, 25, A86 
survival in— 
butter, 27, Al49 
cheese, 2], Al4 
vaccine, 2], A32; 23, A5 
“animal pyogenes”, in milk, 21, A275, A286 
aromaticus, effect on butter flavor, 25, A279 


asalignus, studies on, 25, A86 
bovis— 


from feces, 26, A213 
in Brick cheese, 25, A46; 26, A105 
in pasteurized milk, 28, A103 
strains of, 23, Al46 
citrophilus. effect on butter flavor, 25, A279 
citrovorus— 
action of, 22, A156 
culture in Cheddar cheese, 28, A37 
effect on butter flavor, 25, A279 
hydrolysis of lactose by, 23, A146 
in cheese starters, 27, A35 
cremoris— 
bacteriophage for, 27, Al 
culture, preservation, 23, A118 
— to stimulate lactobacilli, 25, 


for cream, 24, A357 

gas production, 22, Al77 

growth, effect of pH on, 23, A179 

in cheese starters, 27, A3. 

lipase tests on, 25, A246 

ropy milk from, 23, A180 

variability, 23, A180 
diacetilactis, effect on butter flavor, 25, A279 
durans— 

heat resistance, 26, A102 

in dry milk, 26, A83 

in milk, 28, A27 

Lancefield Group D, in milk, 2], A275, 

286 


dysagalactiae— 

detection in milk, 25, A192 

effect of penicillin on, 29, A36 

from udder, 28, Al66 

in mastitis, 24, A6, A6, A50; 25, A216 
epidemicus, isolation & identification, 27, 

Al77 

equinus from feces, 26, A213 
faecalis—(see also S. fecalis) 

for leucine assay, 30, A145 

in Brick cheese, 26, Al05 

in dry whey, 28, A6 

in evaporated milk, 28, A128 

in pasteurized milk, 28, A128 
faecium, in “Mich”, 21, A51 
fecalis—(see also S. faecalis) 

from feces, 26, A213 

in Brick cheese, 25, A46 

in mastitis, 24, A6 

in udder, 24, A50 

synthetic medium for, 25, A3 
flora of non-mastitis udder, 27, A152 
hemolytic— 

avirulent, strain B., 22, Al05 

for infecting udder, 2], Al91 

in human infections, 2], Al78 

milk-borne, 26, A121 

strain H, 22, Al04 
hemolyticus— 

in septic sore throat, 25, A52 

reporting, 22, A104 
immunization & sensitization with, 22, Al04 
in Brick cheese starter, 24, A267 
lactis— 

action, 22, A156 

effect on— 
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Streptococcus—(ctd.) 
growth of Bacterium linens, 27, 


oxidation of reduced ascorbic acid, 
25, A224 
phosphatase test, 23, Al 
extracts for stimulating lactobacilli, 25, 
A88 
growth— 
effect of pH on, 23, A179 
factor from yeast, 27, A32 
in cream, 26, A101 
in milk, 23, A37; 24, A73 
in Brick cheese, 21], A236; 24, A267; 
26, A105 
in cheese, 24, A137 
in milk— 
gas production by, 22, Al77 
standards for, 28, Al02 
in silage, 24, A200 
in starters— 
for Brick cheese, 2], A236; 24, 
A267; 25, A45, A46 
for cheese, 27, A35 
for Romano cheese, 26, A192 
var. maltigenes, mustin ess in butter, 
22, Al43 
viability, 26, A227 
Lancefield Group A, in milk, 27, A179 
liquefuciens— 
from feces, 26, A213 
heat resistance, 26, A101, A102 
in Brick cheese, 25, A46; 26, A105 
lipase tests on, 25, A246 
mastitidis— 
action of blood serum on, 2], Al24 
Lancefield Group B, in milk, 21, A275, 
A286 
lipase tests on, 25, A246 
variability, 25, A85 
mucosus, lipase tests on, 25, A246 
opportunus, studies on, 25, A86 
paracitrovorus— 
action of, 22, A156 
culture in Cheddar cheese, 28, A37 
effect on butter flavor, 25, A279 
gas production, 22, A177 
pyogenes, survival in— 
butter, 27, A149 
cheese, 24, A237 
salivarius—- 
from feces, 26, A213 
in thiamin assay, 29, A27 
lipase tests on, 25, A246 
on drinking glasses, 24, A199 
oe udder infection by, 30, A121, 


thermophilus— 
activity, 24, A123, A123 
from pasteurized cream, 23, A146 
growth, 25, A87, A87 
heat resistance, 24, A123, A123; 26, 
Al0l 
in Brick cheese, 26, A105 
in dried milk, 26, A83 
in dry whey, 28, A6 
in Parmesan starter, 29, A69 
in pasteurized milk, 28, A103 
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lipase tests on, 25, A246 
relation to S. agalactiae, 26, A130 
respiration, 25, A87 
staining, after heating, 23, A87 
starters—2], A151 
for Brick cheese, 25, A46, A46 
throat infection, milk-borne, 26, A121 
toxin-producing, in milk, 28, A92 
uberis— 
contribution to plate count, 27, Al51 
effect of— 
gramicidin on, 24, A27 
sulfanilamide on, 25, A309; 26, 


A106 
from udder, 28, Al66 
in mastitis, 24, A6, A6, A50; 25, A216 
in milk in mastitis, 28, A80, A80, A81 
penicillin sensitivity, 30, A170 
oa, effect of penicillin on, 29, 
36 


- zymogenes— 
heat resistance, 26, A102 
in milk, 2], A275, A286 
Streptomycin— 
activity against spores, 29, A173 
in milk preservation, 29, A173 
a in-vivo action on Br. abortus, 26, 
70 
Streptothrix israeli, in actinomycosis, 22, A61 
Strip cup test for mastitis, 22, A88 
Stripping, studies on, 28, Al44 
Strohstoff, studies on, 25, A285 
Strontium— 
in calf tissue, 24, A326 
lactate, radioactive, secretion in milk, 24, 
All9 
Students’, dairy products judging, study on, 24, 
Al24 


Styrofoam, as thermal insulation, 30, All 
Subject index—(see Index) 
Succinyl sulfathiazole, effect on riboflavin bal- 
ances, 30, 
Suckling, influence on lactogen content of 
pituitary, 25, A326 
Sucrose— 
effect on— 
properties of ice cream, 25, A255 
viability of microorganisms, 25, Al4 
germicidal action, 25, Al43 
in binary mixtures, 29, A4 
in ice cream, 25, A 
in rat ration, 21], A309 
in sweetened condensed skimmilk, 23, A75 
inversion, 24, Al43; 26, A49 
solution, taste, 27, A72 
substitutes for ice cream, 24, A143 
sweetening value, 23, Al60 
Sudan— 
III in feed, effect on milk color, 25, A54, 
A219 


for coloring cheese surfaces, 2], Al3 
in feed, effect on milk color, 25, A54, 
A219 


toxicity, 27, Al3 

grass— 
as pasture supplement, 2], A245 
carotene content, 27, All6 
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Sudan—(ctd.) 
effect on milk flavor, 23, A63 
hay vs. clover hay, 21, Al67 
juice, gonadotropic activity, 24, A343 
palatability, 26, Al63 
pasture, palatability, 22, A31 
poisoning, prevention, 2], A125 
prussic acid content, 21, A125 
relation to bloat, 23, A122 
Sudentenfleckvieh cattle, 26, A123 
Sugar—(see also Sugars) 
as antioxidant, 23, Al97 
Avenized, as antioxidant, 25, A9 
beet waste, effect on milk flavor, 21, A21 
beets, effect on butterfat, 2], A22 
cane— ‘ 
supply of, 29, A128 
vs. beet, sweetening value, 23, A192 
content of ice cream, reduced, 29, Al2 
corn, supply, 29, A128 
for ice cream, 22, All3; 23, A156; 25, 
A199; 26, A49; 29, A8, A126, A126 
function in ice cream, 25, A198 
ice cream industry position on, 28, All6 
in cheese manufacture, 25, 
in chocolate ice cream, 25, A311 
in ice cream, problems, 25, A199; 26, Al7 
in silage preparation, 22, A29 
in wartime, 25, A222 
lice, 26, A89 
liquid— 
case for, 30, A188 
for ice cream, 2], A280; 29, Al0 
low, in ice cream, 29, A126 
microorganisms. in, 26, A89 
mixtures, analysis, 22, A59 
new, 29, Al97 
rationing in Britain, 24, Al47 
raw, examination, 26, A89 
replacement in wartime, 26, All4 
restrictions in Canada, 26, A88 
thermophiles in, 28, A125 
use in frozen cream, 24, A181 
Sugarcane silage, 24, A325 
Sugars— 
effect of sterilization on, 2], A306 
for ice cream, 23, A127, A160, A161, A192; 
24, A295, A298; 25, A258; 26, Al67 
germicidal action, 25, A143 
sweetness, relative, 26, A92; 27, A170 
use in sweetened condensed skimmilk, 23, 


A75 
Sulfabenamide— 
blood levels & elimination in urine, 25, A284 
therapeutic value against streptococci, 25, 


Sulfadiazine— 
effect on intestinal flora, 26, A213 
mammary gland wd to, 30, A185 
use in mastitis, 28, A49 
Sulfaguanidine— 
effect on intestinal flora, 26, A213 
for enteritis in swine, 26, Al31l 
Sulfamerazine— 
mammary gland permeability to, 30, A185 
use for septicemia & pneumonia, 30, A109 
Sulfamethythiazol, effect on Brucella, 24, A24 
Sulfanilamide— 
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action on hemolytic streptococci, 25, A3, A4 
compounds, bacteriostatic action, 25, A4 
effect on— 
Brucella, 24, A24 
staphylococci, 24, A208 
strepotococci, 24, A208 
-homogenized oil, intrammary injection, 25, 
A309; 26, A106 
mechanism of action, 26, Al07 
permeability of mammary gland to, 30, A185 
streptococci resistant to, 25, Al 
treatment of mastitis, 23, A22; 28, A49 
2-Sulfanilamido-5— 
bromo ey mammary gland perme- 
ability for, 30, A185 
chloro pyrimidine, mammary gland perme- 
ability for, 30, A185 
Sulfapyrazine, mammary gland permeability for, 
, Al85 
Sulfapyridine— 
effect on brucellosis, 26, A233 
in calf pneumonia, 25, A214 
mechanism of action, 26, A107 
Sulfasuxidine— 
effect on intestinal flora, 26, A213 
succinylsulfathiazole, for calf scours, 26, 
A130 


Sulfathiazole— 
effect on— 
intestinal flora, 26, A213 
staphylococci & other bacteria, 24, 
A208, A208 


mechanism of action, 26, A107 
permeability of mammary gland to, 30, 
A185 


therapy in mastitis, 25, A309 
Sulfhydryl compounds in heated milk, 23, A68 
Sulfides, liberation from milk, 23, A81 
Sulfonamide—(see also Sulfonamides) 
compounds, mechanism of action, 26, A107 
preparations for mastitis, 28, A6, A48 
therapy for colitis, 26, A213 
Sulfonamides— 
for foot rot, 30, A171, A185 
for salmonellosis, 26, A234 
Sulfur— 
compounds for treating brucellosis, 22, A60 
content of alfalfa leaf meal, 22, A129 
Sulfuric acid— 
in cleaning compounds, 24, A157 
in silage preparation, 22, A29 
Sulfurous acid, antiseptic efficiency, 27, A75 
Sumatra, Stephanofilarosis in, 22, A65 
Sunflower silage, 22, A69 
Sunlight— 
action on milk, 2], A261 
effect on— 
ascorbic acid content of milk, 23, A124 
dissolved gases in milk, 23, A133 
dry milk, 29, A149 
flavor of milk, 21, A183; 22, A118; 
23, Al24 
growth, production & reproduction, 22, 


milk, 25, A130; 27, Al24 
riboflavin, 25, A306; 27, A124 
= C in milk, 21, A44, A70; 22, 
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Sunlight— (ctd.) 
relation to— 
oxidized flavor in milk, 2], A9, A183 
vitamin D in butterfat, 26, Al5 


Super— 
-market competition for ice cream industry, 
28, A176 
Suds, effect on bacteria, 25, A193 
Superfecundity— 
induction, effect of gonadotropins on, 26, 
A148 


with gonadotropins, 23, A211 
Superoxol, as milk preservative, 26, Al64 
Superphosphate— 
defluorinated, for livestock. 28, A49 
for pastures, 2], A59 
use in manure, 22, A94 
Supervision of milk supplies, 24, A78 
Supplements, dietary, effect on growth & lac- 
tation, 25, Alll 
Supplies, dairy farm, distribution, 28, A56 
oe gland, in childhood disorders, 24, 
43 


Surface— 
active agents, 29, Al71; 30, A89 
oe electrokinetic aspects, 23, A120, 
121 
-swab test for sanitation, 30, A44 
tension of— 
milk, 25, A48, A320 
normal vs. rancid milk, 23, A64 
sweetened condensed milk, 2/, A30 
Suspensions bacterial & Pyrex, 26, A120 
Swab— 
-slant test for sanitation, 29, A3l 
-streak procedure, 29, A206 
vial outfits, 28, A43 
Swede turnip, calcium content, 26, A137 
Sweden— 
cow testing associations in, 23, A146 
milk-borne tuberculosis in, 23, A23 
pure bred cattle in, 23, A146 
Swedish— 
insulant, properties, 30, A39 
Red & White cattle, 24, A200; 25, A278 
yeast, as meat substitute, 26, All7 
Sweet— 
clover disease, in cattle, 26, A9 
curdling in sterilized milk, 28, Al02 
potato flour, in ice cream, 28, A24; 29, All 
Sweeteners—(see also Sugar) 
for ice cream, 23, Al27; 24, A60, A96; 25, 
A128, A199, A259, A259, A288, A311, 
A311; 26, Al67, A168; 30, A188, A189 
new, 30, A104 
Sweetose— 
for frozen desserts, 24, A335 
for ice cream, 23, Al27, A157, A193; 24, 
A296: 25, A197, A289 
in ices & sherbets, 23, A157 
in sweetened condensed skimmilk, 23, A75 
Swerl, as detergent, 27, A173 
Swift stability test of fat, 26, A5; 27, A36 
Swine— 
colostrum, composition, 30, A143 
enteritis, sulfaguanidine for, 26, A131 
feeds for, 24, A140 
rations for, 21, A106 
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Swiss— 
butter, phosphatide acids from, 24, A285 
cheese— 
bacteriology of, 27, A150 
calcium content, 27, A150 
clarified mastitis milk for, 2], A151 
Clostridium species in, 26, A105 
composition, 30, A78 
cultures, 22, A53; 23, A87 
Danish, pasteurized milk, 30, A167 
defects, 24, A280 
elasticity, 25, Al 
fat content, 21, A154; 23, A83; 24, 
25 


rs 


gassy, bacteriology of, 24, A280; 26, 
A105 


grade, 2], Al51; 30, A78 
historic background, 23, A119 
imports, 24, A165 
in United States, 24, A203 
influence of mastitis milk on, 21, Al73 
lactobacilli in, 25, A86 
milk, methylene blue test, 27, A172 
pasteurized milk for, 22, A87 
payments for, 30, A3 
phosphorus content, 27, A150 
plasticity, 25, Al 
preference for, 24, A281 
processed, 22, Al04 
quality, 24, A125 
rind, in processed cheese, 25, A146, 
A146, A305 
ripening, theory of, 23, A92 
soft curd milk for, 21, A173 
soup, dehydrated, 26, A95 
starters, 21, A4, A152, A229; 23, A83; 
24, A123, A123; 26, A101 
Torula cremoris in, 26, Al05 
toughness, 25, Al 
white stinker defect, 26, A105 
regulations for forage, 21, A 
Society for Animal Breeding, photography, 
29, All3 
-type cheese, flavor contributors of, 22, A126 
Switzerland— 
breeding associations in, 29, All3 
fishy butter in, 2], A26 
laws on Brown Swiss bulls, 29, All3 
Syllabus— 
on milk sanitarians’ associations, 24, A7l 
on safe milk production, 24, A76 
Symbiosis of bacteria in milk, 21, A286 
Sympathectomy, effect of, 21, A267 
Symposium— 
on carbohydrate metabolism, 25, A136 
on milk agar, 24, A42 
Synergist, citric acid as, 29, A70 
Synergol, effect on milk production, 26, A48 
Syrups— 
bacterial standards for, 2], A312 
injection in ice cream, 24, Al77; 27, Alll 
invert— 
for ice cream, 27, A20 
in sweetened condensed skimmilk, 23, 
A75 
pectinized, 27, Alll 
quality for sundae toppings, 22, Al8 
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TAKA-DIASTASE, action on thiamin, 25, A22 
Tallow— 
digestibility, 26, A136 
in calf ration, 24, A315 
in the market, 24, Al36 
Tangerines for sherbets, 30, A152 
Tank cars, depreciation rates. 26, A24 
Tankage, in calf starter, 28, A7 
Tanks, milk, sterilization, 28, A104 
Tannic— 
acid, effect on iron utilization, 25, A48 
substances in chocolate milk, 25, Al3 
Tapetum— 
lucidum, bleaching in valves, 25, A203 
nigrum, in vitamin A deficiency, 24, A227 
Tapeworms in cattle, 25, A284 
Taranaki, waste disposal in, 26, A7; 30, A27 
Tartar emetic for ants, 29, A158 
Tartaric acid— 
for milkstone removal, 25, A257, A290 
in ices, 26, A37 
in sherbets, 26, A37; 28, A24 
Tartrex, effect on metals, 22, Al20 
Tarts, ice cream, 25, Al02 
Taste— 
and smell, reliability of panels for, 25, A42 
the secret of fountain success, 24, A170 


ax— 
law, highlights on, 2], A283; 25, A76 
payroll & income, 21, A282 
problems, 21, A75 
social security, 22, A21; 23, A36 
Teaching dairy cattle selection, 22, A173 
Teat—(see also Nipples) 
development, experimental, 25, A323 
sphincter, anatomy & physiology, 24, A352 
surgical anatomy, 24, A346 
Teeth— 
carious, effect of milk diet on, 22, A106 
pathology, effect of radiation on, 22, A126 
Temlok in truck bodies, 25, A236 
Temperature— 
ambient air vs. hand, effect on blood flow, 
A7l 


> 


atmospheric, effect on milk quality, 30, 
All3 


body, relation to basal metabolism, 22, A94 

control devices, 28, A71 

effect on reproduction, 30, All 

environmental, effect on mammary growth, 
25, All2 

high, effect on milk, 30, A30 

low, effect on desiccation of foods, 25, A39 

of pre-heating, for dry milk, 29, A99 

phenomenon before parturition, 26, A92 

regulation, effect of inanition on, 2], A268 

subfreezing, effect on microorganisms, 25, 
Al4 


subzero, effect on Hypoderma lineatum, 28, 
Al1l5 


Tennessee— 
consumer preference for vanilla ice cream, 
21, A157 
University of, ice cream tests at, 22, Al7 
wasnt bactericidal action, 25, A209 
est— 
cabinet, low temperature, 26, A56 
holding, for butter, 24, A231 


263 


records, methods for, 21, Al27 

simplified vacuum, for solids, 24, Al25 
Testicular weight, 26, A91 
Testing— 

bi-monthly or monthly, 27, A71 

buttermilk, 23, A73 

project, extension practices in, 2], A133 
Testosterone— 

acetate, androgenic activity, 26, A71 

ae, effect on mammary gland, 24, 


effect on— 
mammary gland, 25, All0; 28, A63 
spermatogenesis, 27, Al42 
for inhibiting lactation, 24, A344 
methyl— 
action, 27, A73 
effect on lactation, 25, A296 
monopropionate pellets, 25, A266 
pellets, use in testes, 27, Al42 
proplonate— 
activity, 25, A269; 26, A67 
effect on— 
lactating rats, 25, A267 
lactation, 27, A138 
mammary gland, 22, A153; 25, 
— A325; 26, A66, A70; 28, 


pituitary, 22, Al53 
sexual behavior, 24, A119 
Tests— 


for cheesemaker, 25, A162 


for quality of milk & cream, 24, Al48 
Tetany— 


magnesium, 2], A208 
Tetra-alkyl ammonium compound, 30, A117 
bey joan homofermentative, from silage, 23, 
gmoteasasie ont & nan, 29, A3 
etrasodium pyrophosphate, properties, 25, A75, 
27, hOB properties, 
Texas— 
éne-day dairy shows 2], A173 
trench silo program, 2], A174 
Textile fiber from casein—(see Casein) 
io Vf arvense, effect on cream flavor, 23, 


Thallium acetate broth, 26, A128 
Tharpakar cattle, breeding, 30, A164 
Theelin, activity, 26, A149 
Theobroma cacao L. (see Cacao bean) 
Theobromine— 
in chocolate—2], A240 
milk, toxicity, 25, Al3 
in cocoa shell, 27, A239 
in milk, with cows on cocoa diet, 27, A239 
Therapy, biological, 26, A59 
Thermal death— 
range of bacteria in milk, 30, Al4, A29 
time curves, 26, A94 
Thermobacterium— 
cereale, respiration, 22, A23 
helveticum, respiration, 22, A23 
in Tilsit cheese, 22, A25 
mathiacolle, in defective condensed milk, 
24, A240 : 
species, respiration, 2], A285 
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Thermoduric— 
bacteria—(see also Thermoduric organ- 
isms) 
comments on, 25, A176 
control, 24, Al00; 25, Al4, Al4, A177; 
26, A32, A53; 28, Al 
destruction, 25, A64 
detection, 25, A67, A302 
effect of HTST pasteurization on, 25, 
A63, A64; 26, A100; 28, A101; 30, 
A73 
from milking machine, 30, A13 
from utensils, 30, All6 
in butter, detecting, 23, A38 
in dairy products, 29, Alll 
in homogenized milk returns, 25, A30 
in milk—24, A271 
detection, 24, A256; 26, A146, 
A154, A177 
elimination, 24, A256 
Frost method for, 28, A75 
incubation. temperature for, 28, 
103 


remedy for, 25, A261 
source, 25, Al74 
in pasteurized milk, 24, Al9 
in udder, 30, 3 
medium for, 2], A38 
nature, 25, Al77 
spore germination in, 28, A124 
cocci, in spray-dried milk, 27, A303 
micrococci in milk, 25, 
micrococcus as cause of ropy milk, 27, A23 
organisms—(see also Thermoduric bac- 
teria) 
control, 25, Al08; 30, Al3, Al3, Al3 
detection, 24, A306; 25, A158, A319; 
26, A237; 27, A68; 28, A103 
effect on resazurin test, 28, Al03 
in Brick cheese starters, 2], A160 
in milk— 
cans, 25, A293; 26, A188 
microscopic detection, 25, A158 
supply, 24, A43; 27, A32 
tests for, 27, A68 
in pasteurized milk, 23, A132 
origin, 30, Al3, Al3, Al13 
reduction in milk cans, 25, A293 
—- to HTST pasteurization, 25, 
320 


resistance to wetting agents, 24, A240 
seasonal variations, 25, 
studies on, 25, A262 
problem, aspects of, 30, A107 
staphylococci in milk, 26, A216 
streptococci in dry milk, 26, A83 
streptococcus in udder infection, 30, Al21, 
A182 
Thermometers, manufacture and use, 29, A157 
Thermophile—(see also Thermophiles) 
Ss in skimmilk powder, 22, Al 
1 


in lactic silage, 21, A295 
Thermophiles—(see also Thermophile 
Thermophilic) 
aerobic, spore germination in, 28, A124 
control—26, A231 
by irradiation, 21, A155 


and 
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effect of— 
HTST pasteurization on, 28, Al0l 
ultraviolet rays on, 27, A155; 28, Al25 
in pasteurized milk, 28, A117 
in pasteurizing equipment, 26, A99 
Thermophilic—(see also Thermophile) 
bacteria— 
causing food spoilage, 24, A83 
comments on, 25, 76 


control, 25, Al4, Al4, A177; 26, A53; 
30, Al3 


detection, 25, A302 

effect of sugars & acids on, 25, A143 

in dairy products, 29, Alll 

in milk, 24, A43, A271; 26, A177 

in pasteurized milk, 23, Al 

nature, 25, Al77 

phosphatase production by, 26, A54 

significance, 30, A13 

spore germination, 27, A148 
contamination of milk, 2], A44 
organisms, phosphatase production by, 26, 

A54 


Thiamin—(see also Thiamine) 
ae by thiochrome reaction, 24, 
286 


effect on use of suave & casein, 27, A122 

in cheese, 26, A21 

in defatted milk side 25, A251 

in evaporated milk, 29, A27 

in food, 24, A287 

in infant diet, 26, A201 

in milk—23, A76; 26, A49, A201; 29, A26 
relation to vitamin B,; needs, 26, Al6 
stability, 27, A122 

in rumen contents, 24, A168, A168; 26, 

A133 


needs of Brucella species, 26, A108, A227 
stabilization in dehydrated foods, 28, A83 
synthesis in rumen, 24, A85 
therapy, 24, A90 
use by Brucella, 26, A3 
Thiamine—(see also Thiamin) 
effect on fertility & lactation, 28, A66 
enrichment of cereal, 25, A149 
from whey, 23, A125 
in Holstein milk, 25, A22 
in rat ration, 22, A7l 
in raw vs. pasteurized milk, 27, A48 
Thiazole, use by Brucella, 26, A3 
Thiochrome— 
reaction for thiamin, 24, A286 
test for vitamin B;, 25, Al47 
Thiocyanogen number of milkfat, 2], A110 
Thiouracil— 
effect on— 
mammary gland, 28, A171 
reproduction, 30, All 
thyroid, 28, A62, A68, A70 
mechanism of action, 28, A67 
Thiourea— 
absorption, distribution & execution, 28, 
Al62 


as antioxidant, 27, A181 
effect on— 
enzymes, 27, A183 
thyroid, 28, A70 
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Throat— 
streptococci from, 25, A49 
streptococcic, milk-borne, 26, A121 
Thymocresin, effect on growth, 23, A136 
Thyroid— 
desiccated, effect on— 
mammary growth, 25, A272 
sexual behavior, 24, A119 
disorders, effect on vitamin A use, 27, A4l 
eflect of— 
thiouracil on, 28, A68, A70 
thiourea on, 28, A70 
thyroxine on, 28, A68 
function, alteration, 26, A150 
hormone secretion rate, 28, A62 
influence on reproduction, 30, All 
powder, action, 26, A90 
relation to— 
growth, 25, A273 
mammary gland, 24, Al20; 26, A67 
-stimulating hormone, 22, A214 
stimulation by cold, 22, A94 
tissue, effect on milk secretion, 23, A7l 
use in large animals, 26, A92 
weights of, 28, A62 
Thyroidectomy, effect of, 21, A78; 24, A119, 
A120, A224; 25, A34, A36, A136; 26, A89; 
27, A73 
Thyrolactin, effect on milk & fat production, 25, 
A48 


Thyroprotein— 
artificial, 25, A36 
assay, 26, A209 
effect on mammary development, 28, A67 
synthesis, 26, A92 
synthetic, thyroidal action, 26, A90 
use, 26, A209 
Thyrotropic hormones— 
action, 2], All8 
anterior pituitary, 23, Al4l 
effect on lactation, 22, A154 
extraction & assay, 2], A167 
studies on, 26, A69 
Thyrotropin— 
content of— 
rabbit pituitary, 25, A34 
rat, 23, Al68 
in pituitary, 25, A34 
preparation, 26, A150 
Thyroxin—(see also Thyroxine) 
action, 2], All9 
effect on— 
growth, 25, A273 
carbohydrate metabolism, 21, A267 
mammary gland, 24, Al20 
total solids in milk, 24, A66 
1 and djl, thyroidal potency, 28, A156 
Thyroxine—(see also Thyroxin) 
absorption, 26, A91 
crystalline, 26, A90 
effect on— 
blood lipoids & milkfat, 23, A230 
metabolism, 28, A68 
milk secretion, 23, A71 
reproduction, 30, All 
sperm metabolism, 27, A74 
thyroid, 28, A62 
in iodinated casein, 29, A134 
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influence on— 
mammary growth, 25, A326 
milk & fat production, 27, Al20 
-sodium, effect on growth, 27, A71 
synthesis, 2], A100 
Ticks, control on farm, 30, A175 
Tieflandrind cattle, 26, A123 
Tillamook cheese industry, 23, A222, A223 
Tilsit cheese, bacteriological examination, 22, 


Tilsiter—(see also Tilsit) 
cheese, manufacture, 26, A46 
-type of cheese, pasteurized milk, 30, A167 
Time studies in dairy barn, 28, Al43 
Timothy— 
as fodder, hay or silage, 21, A193 
hay—(see Hay) 
nutrients, conservation, 24, A212 
silage—(see Silage) 
Tin— 
chlorine corrosion, 2], Al77 . 
conductivity, 24, A304 
corrosion, 2], Al54 ; 
effect of detergents on, 22, A120 
foil, effect of cheese on, 2], A5l 
in calf tissue, 24, A326 
in dairy industry, 27, A58, A174 
in evaporated milk, 2], A5l 
plate, metallic substitutes for, 27, A151 
shortages of, 26, A28 
situation, 24, A154 
wartime shortages, 25, A150, A151 
Tinned— 
iron cans, corrosion, 2], A27 
metal, effect on milk, 27, A42 
Tins, gas- or vacuum-packed, sealing, 29, A20 
Tire shortage, relation to milk delivery, 25, A322 
Tires— 
conservation, 25, A293; 26, All6 
synthetic, 28, A133 
Tissues, animal, stabilizing, 30, A51 
Titanium— 
in calf tissue, 24, A326 
oxide paint, 24, A382 
Tocopherol— 
as antioxidant, 27, A38 
concentrates as antioxidants, 29, A94 
feeding, effect on body fat, 30, A5l 
in vegetable oils, 28, A4 
oxidation, 27, A37, A39 
Alpha-tocopherol, antioxygenic activity, 27, A38 
Toggenburg goats—26, Al0 
milk from, 23, A131 
Tomato— 
juice— 
as antioxidant, 23, A196 
effect on germicidal power, 28, A75 
media for Brucella, 25, A99 
sterilization, 24, A368 
_ Whey in, 21, A217 
pigment, lycopene, in ration, 24, A214 
sherbet, 23, A157 
Tonic, 3-V, for Bang’s disease, 24, A242 
Tonsillitis, dissemination, 24, A49 
Tonsils, streptococci from, 25, A49 
=, 
compulsory pasteurization in, 2], 
Milk Foundation, 24, A246 —_ 
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T orula— 
cremoris— 
alcohol production, 25, A163, A308 
in Swiss cheese, 26, A105 
germicidal action of sugars & acids on, 25, 
Al143 
in Camembert cheese slime, 23, A91 
lactosa, alcohol production, 25, A308 
sphaerica, alcohol production, 25, A308 
Toxic substance from bacteria, 25, A159 
Toxicity of substances in chocolate milk, 25, Al3 
Toxin, staphylococcic, 24, A235 
Trace elements— 
in calf, effect of nutrition of dam on, 24, 
A326 
in colostrum, 30, A143 
in milk, 28, A142 
Trade— 
barriers, 24, A112, A216, A216; 25, A60, 
A 
practices, 23, A85 
Tragacanth, gum—(see Gum) 
Trailer— 
converted to bus for workers, 26, A95 
refrigerated for frozen foods, 29, A47 
Training apprentices, 28, Al25, Al64; 29, A158 
Transfusions—(see Blood) 
Transport— 
economics & manpower, 25, A206 
refrigerated, 29, A185 
refrigeration development, 24, Al74 
Transportation— 
conservation in wartime, 26, All5, All6 
effect on milk temperature, 27, A156 
highway, for ag? = 23, Al7 
of frozen foods, 29, 
of milk, 25, A292; 26 A206 
problems, 25, A235, 
refrigerated, evolution, my A106 
Trembles, review on, 28, Al2 
Tremetol, in ag goldenod 28, Al27 
Trench silo, 21, 
Tributyrin, aM, ay Penicillium on, 24, A268 
Tributyrinase in milk, 2], A273 
Tricaprin, efiect on Penicillium, 24, A268 
Trichomonads in genitals, 22, A 
Trichomonas— 
fetus— 
in cattle, 25, A215 
isolation, 26, A8 
foetus— 
differentiation from other protozoa, 26, 


in preputial cavity of bulls, 26, A198 
in vaccine, 30, A109 
infection of bulls, 26, A128 
Trichomoniasis— 
diagnosis, 26, A62 
transmission, 30, Al64 
vaccination against, 30, Al09 
Trienoic acids in human milkfat, 29, A164 
Triglycerides, toxicity, 24, A268 
Triheptylin, effect on Penicillium, 24, A268 
Trilaurin— 
effect on Penicillium, 24, A268 
nutritive value, 29, A58 
Trimethylamine oxide, diffusion from udder, 
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Trimyristin, effect on Penicillium, 24, A268 
Triolein— 

carotene in, 22, A73 

effect on Penicillium, 24, A268 

nutritive value, 29, A58 
Tripalmitin, effect on Penicillium, 24, A268 
Tripropionin, effect of Penicillium on, 24, A268 
Trisodium phosphate— 

as cleaner, 25, A289 

corrosion inhibitor with, 2], A154 

effect on metals, 22, A120 

effective alkalinity, 22, A94 

solutions, properties, 27, A28 
Tristearin, detection in lard, 23, A185 
Triton— 

720, wetting agent, 24, A240 

W-30, bactericidal action, 25, A209 
Trivalerin, action of Penicillium on, 24, A268 
Trogoderma beetle, in dry milk plant, 22, A20 
Trommsdorff method for sediment, 28, Al05 
Tropical spread, composition, 29, A191 
Troy-Fucoma method for fat, 24, A6l 
Truck—(see also Trucks) 

costs in milk delivery, 27, A25 

dry ice, refrigeration, 23, A97 

fleet maintenance, 24, A313; 25, A79 

maintenance, 23, A99; 25, A235 

—_ reduction, 25, A295; 26, Al9; 29, 

1 


open vs. closed, temperature in, 27, A84 

operation, winter hazards, 27, A74 

refrigerated, 23, A99 

refrigerating systems, data on, 23, A59 

refrigeration, 24, A300; 28, A106; 29, A2]1, 

A76; 30, A38 

Trucking of milk, 27, A2, A259 
Trucks—(see also Truck) 

conservation, 26, All6 

depreciation rates, 26, A24 

economy in operation, 26, A22 

efficient operation, 27, Al03 

ice cream, 25, A26; 26, Al9 

maintenance, 27, Al37 

milk, operation, 26, A206 

plate-type evaporators for, 25, A274 

preventive maintenance, 25, A238 

private, what’s ahead for, 27, A104 

reducing costs of, 23, A36 

refrigerated, construction, 23, A100 
Trumbull Electro-Pure pasteurizer, 28, A84 
“Try”, effect on metals, 22, A120 
Trypaflavin— 

for mastitis, 25, A216 

vs. gramicidin, 26, A196 


Trypanosomiasis, immunization against, 25, 
A282 
Trypanosomosis, milk-borne, 29, A119 
Trypsin— 
action on— 


casein, 27, Al63 
Cheddar cheese, 27, A238 
paranuclein, 24, A284 
as antioxidant, 23, Al97; 26, Al67 
as anti-oxygenic substance, 24, A105 
effect on milk protein, 24, A197 
for ice cream, 21, 1 
in cheese, 24, A137 
-treated milk, digestibility, 26, A15 








SUBJECT INDEX——-ABSTRACTS AND BOOK REVIEWS 


Trypsin—(ctd.) 
treatment of milk, 23, A24 
Tryptone— 
agar, low counts with, 24, A72 
glucose— 


extract milk agar, symposium on, 24, 
skimmilk agar vs. standard agar, 21, 
A23 


Tryptophane— 
in = ag" tw 21, A240; 28, A173 
in milk, 2 ‘A287 


ose— 

brucellacidal factor in, 30, A181 
lauryl-sulfate broth, 26, A191 
Tubercle bacilli— 
asphyxiated, as vaccine, 26, Al07 
bovine— 

in skin lesions, 23, A224 

media for isolation, 24, A7 
destruction, 29, A155 
effect of oxygen deprivation on, 26, A108 
in milk, 27, A54, A193; 22, A64 
in _— tuberculosis, in Scotland, 24, 

140 


Trypt 


isolation on egg media, 26, A45 
thermal death point, 24, A300 
types from human tuberculosis in Japan, 
25, A283 
Tubercular milk, utilization, 2], A39 
Tuberculin— 
specificity, 22, A62 
standardization, 26, A109 
test— 
Mantoux, 24, A208 
percutaneous, 24, A208 
tested cows, milk from, 2], A184 
testing— 
accuracy, 21, A229 
and the courts, 2], Al80 
Tuberculins, tests on, 22, A53 
Tuberculosis— 
bovine— 
in children, 22, A32 
in England, 26, A46 
in Scotland, 24, Al40; 26, A46 
of skin, in Poland, 23, A224 
outbreak in Sweden, 27, A54 
control, 22, A79 
epidemic, milk-borne, in Sweden, 23, A23 
examination of cattle for, 24, A290 
extra-pulmonary in children, 22, A32 
human— 
in Japan, 25, A283 
of bovine origin in England & Scot- 
land, 26, A46 
in dairy cattle, review, 28, A7 
Man’s Greatest Victory Over, 24, A40 
milk-borne, 24, A241, A242 
of udder, 21, A54; 22, A64 
organisms— 
in excreta of cattle, 24, A291 
in milk, 24, A291 
review on, 24, 
role of milk in, 24, A289 
spread through ~~ 22, A67 
testing, in Canada, 24, A262 
Tuberculous mastitis, cells in, 22, A64 
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Tubes, synthetic, 28, A133 
Tubing—(see also Piping) 
Pyrex glass, sanitation, 26, A240 
Tumors, mammary, 24, Al20 
Tung oil in market, 24, A136 
Tunnels, fast-freezing, 30, A97 
Turbidity, Pyrex standards, 26, A120 
Turkey red oil, wetting agent, 24, A240 
Turnip—(see also Turnips) 
effect on milk flavor, 2], A21 
greens, calcium availability, 22, A211 
Swede, calcium content, 26, A137 
tops, grass-juice factor in, 24, A29 
Turnips—(see also Turnip) 
feeding value, 24, A89 
grass-juice factor in, 24, A29 
Turpentine— 
ay on mammary growth, 24, A186; 25, 
71 


inhaled, effect on milk flavor, 25, A43 
Twins— 
feeding trials with, 24, A271 
freemartins in, 24, A237 
Type— 
effect of inbreeding on, 25, A279 
ratings in dairy cattle, 24, A315 
relation to production, 24, A2 
Typhoid— 
bacilli, action of milk filtrate on, 2], A39 
bacillus, nutritive needs, 25, Al44 
bacteriophage typing, 27, A62 
fever—(see also Eberthella typhosa) 
cheese-borne, 24, A237; 26, A34; 27, 
A41, A62, Al22; 28, A81, A167 
from water, through milk, 25, Al64 
in Ontario, 24, A263 
milk-borne, 21], A55, A179; 24, A241; 
25, Al64; 26, A232 
outbreak, laboratory aids in, 27, A62 
Tyramine, effect on uterus, 28, A88 
Tyrocidin, from tyrothricin, 26, A196 
Tyrocidine— 
action, 25, A89 
toxic effect, 26, A47 
Tyrosine— 
as antioxidant, 25, A9 
in Cheddar cheese, 24, A351 
in milk, 24, A287 
Tyrothricin— 
action on fecal streptococci, 26, A196 
activity, 25, A89 
therapy in mastitis, 25, A130, A191, A216, 
A250; 26, A196; 27, Al7; 28, A48 
toxic effects, 26, A47 


UDDER—(see also Mammary gland) 
activity, 26, A151 
anatomy, 23, All4 
as source of micrococci, 25, A245 
bacteria, 27, A24, A3l 
calves, bacterial study, 21, A3l 
care of, 21, A73 
cells, effect on reduction tests, 27, A185, 
A185; 29, A151 
changes, in streptococcic mastitis, 22, A32 
“counts”, in mastitis, 22, A180 
deterioration in absence of streptococci, 23, 
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UDDER— (ctd.) 


development of freemartin, 24, A237 
effect of— 
Brucella abortus on, 26, A131 
mastitis on, 27, A219 
milking machine on, 2], Al66 
novoxil on, 26, A132 
health, in Schleswig-Holstein, 24, A208 
hemolytic enterococci from, 25, A158 
histological examination, 24, A129 
in mastitis, photomicrograph of, 21, A221 
infection— 
bacteria, viability in butter, 27, A149 
by rca streptococcus, 30, Al21, 
182 


effect on total solids in milk, 24, A66 
resistance to, 2], A31; 23, A4 
vaccines for, 2], A32 
infusion treatment in mastitis, 25, A191 
mastitis streptococci in, 27, A31, A32 
of goat, blind halves, 25, A115 
pathology, in mastitis, 2], A221 
physical examination, 22, A183 
resistance to mastitis, 2], A3l 
staphylococci, 22, Al82; 26, A216 
streptococci—24, A50 
-free, abnormal milk from, 22, A182 
identity, 28, Al66 
streptococcus— 
flora, 27, A152 
-infected, cells & chlorides in milk, 24, 
A243; 26, A162 
swelling at calving, 21, A123 
therapy in mastitis, 28, A48 
thermoduric bacteria in, 30, Al3 
tissues, studies on, 26, A72 
treatise on, 26, A72 
- * oxide diffusion from, 22, 
86 
tuberculosis, 27, A54; 22, A64; 24, A291 
virgin heifer, bacteriology of, 21, A31l 
washing with— 
hypochlorite, 25, A254 
Zephiran, 24, A241 


Ultra short waves, effect on milk secretion, 25, 
A72 


Ultraviolet— 


absorption by calves, 22, All 
effect on health of cattle, 22, All 
germicidal lamp, 2], A282 
in dairy industry, 30, A92 
irradiation— 
germicidal, 24, A157 
of air, 25, A49; 28, Al63 
of evaporated milk, 2], A29 
lamps, for airborne bacteria, 28, A119 
Light— 
and Its Application, book on, 26, A153 
effect on— 
bacteria, 27, A40 
dry milk, 29, A149 
milk, 21, A40, A52 
for milk sterilization, 21, Al0. 
for sterilization, 22, A85 
for treating Cottage cheese, 22, A143 
germicidal action, 24, A318 
sterilizing cabinet for glassware, 22, 
A113 


pasteurization of milk, 22, A10 
radiation— 
effect on body weight, 26, A71 
lethal effect, 24, A230 
rays— 
chemical action, 24, A129 
effect on thermophiles, 28, A125 
for pasteurization, 30, A86 
for reduction of bacteria in food plants 
29, A186 
in cheese factory, 25, All5 
in vegetable hydrocoolers, 24, A318 
lethal effectiveness, 24, A230 
spectrophotometry of fats & oils, 30, A47 
treatment of water, 27, A3 


Undulant fever—(see also Brucellosis) 


Uni 


Uni 
A 


as health problem, 25, A53 

discussion on, 27, A62 

from horses, 2], A275 

‘in Kansas, 25, A283 

in Minnesota, 25, A282 

in Ontario, 24, A263 

milk-borne, 21, A179; 22, A156; 26, A232 

nature & control, 25, A283 

relation to contagious abortion, 2], A179; 
24, A241 


ted— 
Kingdom Markets, Canadian cheese on, 30, 
A45 


States— 
cheese grades, 27, Al5 
ice cream sales index, 21, A298 
laboratory of fruit & vegetable chemis- 
try, 22, All2 
milk-borne epidemics in, 2], A179 
Public Health Service— 
index of homogenization, 28, Al4 
milk «sanitation studies, 2], A184 
ordinance & code, 21, A185, A228; 
26, Al79 
standards for creamery butter, 21, A169 
Supreme Court, decision on T.B. test- 
ing, 21, A180 
versity of Tennessee, ice cream specialty, 21, 
5 


Uranyl nitrate in neutralizer test, 24, A25 
Urea— 


as nitrogen substitute, 27, A46 
as protein substitute, 22, A72; 24, A211 
effect on rumen ingesta, 23, Al73; 24, A311 
in calf ration, 23, A83 
in milk, 22, All 
in ration— 
effect on kidney & liver, 26, A133 
utilization, 28, A81 
synthesis in mammary gland, 24, A187 
use in sweet sorghum silage, 27, A109 
utilization— 
by calves, 22, A145; 26, A85 
by ruminants, 24, Al62 
in rumen, 27, A44, A45, A45; 29, A6 
value— 
for calves, 27, A8 
for cows & sheep, 22, A207 
in synthesis of protein in paunch, 24, 
A327, A327 


Urease from rumen, 27, A45 
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Urine— 
ascorbic acid content, 23, A226 
coliform types from, 21, A39 
human pregnancy, 23, A211 
mother’s. chlorine content, 24, A153, A153 
nitrogen— 
content, 22, Al48 
loss in, 28, A128 
of bull, lack of Na pregnanediol glucuroni- 
date in, 25, A37 
of cow, as pasture fertilizer, 24, A161 
ey cattle, fertility elements in, 22, 
148 


pH, relation to calcium metabolism, 21, 
A193 


phosphorus content, 22, Al48 
postpartum, lactogen in, 25, A204 
potassium content, 22, Al48 
pregnancy, extract of, 22, A152 
pregnant women’s, hormones from, 23, All4 
riboflavin content, 25, A95 
vitamin C in, 2], Al21 
zinc excretion in, 26, Al34 
Utensils— 
bacteria from, 21, A24 
chlorine treatment, 26, A170 
cleaning, 30, All6 
cooking—(see Cooking) 
drinking, oral yg 24, A199 
electric sterilizer for, 23, A64 
mold & yeast infected, 24, A43 
sanitation, 26, Al77 
steam sterilization, 22, A93 
sterilizers for, 30, Al16 
thermoduric bacteria from, 28, Al; 30, A116 
wetting agents for, 24, A241 
Uterine— 
inertia, 25, A214 
muscles— 
effect of hormones on, 29, A65 
physiology & pharmacology, 7 A88 
nerves, effect on lactation, 23, A211 
Uterus— 
distention, effect on lactation, 25, A36, A110 
effect of adrenalin & choline esters on, 28, 


A88 
fluids, pH, 23, A198 
of rat, as assay endpoint, 2], A207 


VACCINATION— 
calfhood for brucellosis, 21, A55, A241; 22, 
A157; 26, A47 
for brucellosis, 27, A55, A220, A221; 23, 
A57; 26, A47; 30, A108 
for salmonellosis, 26, A234 
for trichomoniasis, 30, A109 
Vaccine— 
Brucella abortus, strain 19, 21, A55 
effect on milk production, 21, A55 
for brucellosis, 21, A55; 22, A67 
for mastitis, 2], A32; 23, AS 
for tuberculosis, pe A107 
formalized, 22, 
of B. typhosus, Be Sia & Br. melitensis, 
25, A125 
Streptococcus agalactiae, 21, A32 
Vacreated cream, 23, A182; 24, ‘A135 
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Vacreation— 
of ice cream mix, 24, A180; 30, A96, A98 
of milk— 
for cheese, 28, A46 
products, 30, A35 
Vacreator— 
effect on phosphatase in cream, 25, Al5 
for condensing milk, 29, A34; 30, A35 
observations on, 24, A359 
studies with, 24, Al31; 26, A228 
Vacuum— 
milk cooler, 21, A21 
pan, use for ice cream mix, 21, A60, A67; 
23, A45; 26, A 
pasteurization of cream, 24, A131; 26, A228 
processing, high temperature, of ice cream 
mix, 30, A96 
solids test, 24, A125 
Vagina— 
_ ee abortus in, 21, A220 
opening, effect of lactogen on, 25, A112 
Valuation of dairy animals, 26, A154 
Valvanol for trichomonads, 22, A64 
Valves, improvements in, 23, A26 
Van Oijen modification of Frost method, 21, A46 
Vanadium in calf tissue, 24, A326 
Vanilla— 
bean situation, 24, Al45 
beans— 
report on, 24, A92 
sources, 24, A370; 27, Al26 
waitime supply, 26, A19, A49 
concentrates, 24, A251 
consumer preference tests, 22, Al7, A77 
effect on phosphatase test, 22, A52 
extract— 
effect on phosphatase test, 2], A158 
vs. imitation, for ice cream, 2], A60 
for ice cream, 2], A60; 22, Al7, A77, Al62; 
299 


24, A 
fragans (Salisb.) Ames, source of beans, 
23, A207 
in a changing world, 23, A209 
markets, 24, A370 
nomenclature, 23, A207 
outlook on, 27, A126 
planifolia Andrews, 23, A207 
preparation, 25, A257 
tests of, 22, A132 
Vanillin— 
effect on dry milk keeping quality, 30, Al9 
inhalation, effect on milk flavor, 25, A43 
lignin, from new source, 23, A97 
sources, 23, A97, A209 
wartime supply, 26, Al9, A49 
Vancouver, milk consumption in, 24, A257 
Vapor— 
mercury lamp for vitamin D milk, 30, Al6l 
pressure of dairy products, 24, A285 
Variation in S. cremoris, 23, A180 
Vasodilation, peripheral, 21, A208 
Vasopressin factor, action on mammary gland, 
25, A35 
Vegetable— 
fats— 
hydrogenated, carotene in, 22, A73 
in ice cream mix, 26, Al37 
plasticity, 28, A4 
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Vegetable—(ctd.) 
hydrocoolers, —— lights for, 24, A318 
ice cream, 23, Al 
milk, review on, ry A72 
oils— 
effect on lard stability, 28, A4 
for ice cream, 24, A143, A369 
growth-promoting values, 29, A96 
hydrogenation, 24, 
in ration, effect on milk, 24, A20 
nutritive value, 23, Al40; 24, A229 
oxidation, 24, A207 
stability, 24, A27, A49 
tocopherol content, 28, A4 
vs. butterfat in diet, 27, A110, A110 
spreads, vs. butter, 28, A44 
stabilizer for ice cream, 25, Al01 
Vegetables— 
cooked, as source of calcium, 23, A226 
freezing methods for, 24, Al15 
fresh vs. frozen, 2], A222. 
frozen— 
in ice cream store, 22, A4] 
quality, 29, A184 
microbial quality, 29, A183 
New Zealand, calcium in, 26, A136 
processing in ice cream plant, 26, A218 
quick frozen, 23, A137, A213; 24, A330 
Vehicles, dairy, trends in, 28, A20 
Veins, subcutaneous, abdominal milk, 2], A315 
Vel as detergent, 27, A173 
Velva fruit— 
ascorbic acid in, 30, A71, A72 
for frozen dessert, 27, A97 
formula for, 30, A6 
preparation, 29, A75; 30, Al51 
research on, 27, Al26 
Velveeta— 
riboflavin content, 29, A2 
vitamins in, 26, Al64 
“Vemp” campaign, 25, A265 
Vending machines for— 
ice cream, 2], A59; 30, A84 
milk, 21, A71; 23, A83; 25, A72 
Ventilation rate in cattle & man, 25, A205 
Vermin control, 28, A70; 29, A22 
Vermont— 
farm management studies in, 28, Al75 
milk— 
consumption in, 29, A28 
supply, elasticity, 25, A317 
ber as ice cream stabilizer, 25, Al96; 26, 
A139 
Vetch— 
as grazing crop, 25, A217 
chopped, in ration, 2], A194 
in silage, 22, A30 
Veterans in retail trade, 29, A135 
Veterinarians in milk control, 27, A27 
Veterinary— 
Bacteriology, Manual of, 26, A119 
control of milk supply, 27, A299 
inspection of dairy cattle, 24, A290 
milk investigations, 24, A290 
Vibrio foetus in cattle, 26, A84; 30, A148 
Viennese ice cream, description, 21, A249 
Villa vecchia test for sesame oil, 23, A185 
Vinegar in cleaning compounds, 24, Al5S6 
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Vinyl-film, mold growth on, 29, A159 

Vinylite, grease resistance, 30, A105 

Violet red bile agar, 21, Al 

Viosterol fortification of evaporated milk, 24, 


Virginia milk, bacterial flora, 26, A113 

Virus— 
diarrhea of cattle, 30, A170 
Diseases, review of, 26, A43 
of poliomyelitis in man & monkey, 22, A105 
review of book on, 24, A39 

— of pigeons, response to prolactin, 25, 
37 


Viscolizer, test of, 24, A59 
Viscosity— 
of butter, 2], A287 
of chocolate coatings, 23, A126; 24, A179 
of cream, control, 23, A80, A103, A108; 24, 
A149 
of human milk & prenatal secretions, 24, 
A302 


of ice cream mix, 23, A207; 24, Al45 
of sweetened condensed milk, 2/, A30; 30, 
A146 
type of rennet test, 23, A38 
Vitamin—(see also Vitamins) 


absorption, storage & utilization, 27, 
A4l 


activity of— 
butterfat, 22, A74 
winter milk, 27, A2l 
added to ‘~ for baking, 27, A39 
and health, 26, A203 
antimony trichloride method for, 27, 
A106 
assay— 
effect of vitamin D excess on, 21, 
A238 


with photoelectric colorimeter, 23, 
A185 


control in margarine, 24, A365 
deficiency— 
as cause of rancidity in milk, 23, 
A95 


atypical, in calves, 22, A146 

effect on reproduction, 22, All 

in calves, 25, All5 

in cattle, 25, A249 

in cow, 21, A255 

in feeds, 27, A223 

in man, 23, A95 

manifestation, 24, A227 

relation to calf disorders, 21, A245 

— & weak calves from, 23, 

with blindness in calves, 22, A204 
effect— 

of heat & oxygen on, 21, Al7 

of oxidized fat on, 24, A245 

on calf scours, 24, A229 

on mineral assimilation, 22, All 
estimation, by photometer, 24, A206 
— effect on vitamin D assay, 21, 


feeding, effect on production, 26, A48 
= Po & reproduction in heifers, 
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Vitamin—(ctd.) 


importance in animal life, 23, A95 

in alfalfa hay, 27, Al81 

in artificially dried hay, 21, A35 

in blood, 24, Al69; 25, A195; 27, A109; 
29, Al21 

in butter, 27, A48, A49, A223; 22, 
Al06; 24, A169; 25, A310; 2 27, A34, 
A47; 28, Al37; 29, A2, A25, A89; 
30, 'A44 

in butterfat, 27, A223; 22, A74, A75, 
Al06; 24, A293; 26, A48; 27, A80, 
A93; 29, A121 

in cacao bean germ oil, 22, A28 

in canned milk, 22, A34 

in casein, “light white”, 23, Al26 

in cheese, 2], A162; 22, A106; 23, 
A125; 29, A91 

in colostrum, 21, A244; 23, A155; 26, 
A84; 27, A154; 30, A78 

in concentrated milk, irradiated, 21, 


A29 
in cream, 22, Al84 
in dairy products, 22, A106 
in elephant’s milk, 22, A147 
in English Cheddar cheese, 23, A125 
in evaporated milk, 21, A29; 22, A35 
in fats and oils, 22, A73 
in feed, effect on milk, 24, A294 
in fish livers, 23, A95 
in food products, 27, A38 
in fruits & vegetables, 2], A222 
in hay, 27, All4 
in ice cream, 22, Al06 
in milk—22, Al06; 23, A52, A76; 25, 
A101, Al42; 27, A80 
carrots as source of, 22, A7l 
factors affecting, 21, A56, A57, 
A277; 22, A75, A158, A159, 
A160, A184; 25, A165; 27, Al67 
preserved by increased oxygen 
pressure, 22, Al84 
products, 28, AS 
state of, 30, A78 
in milkfat, 22, A184 
in Ontario butter, 30, A44 
in ration of cow, 28, Al42 
in salmon oil, 2], All6 
in sheep’s colostrum and milk, 27, A154 
in Shorthorn colostrum, 23, A155 
in silage, 2], All4 
intake, effect on— 
blood and milk carotene, 25, A220 
vitamin A in butterfat, 24, A293 
levels— 


in ae of infants & children, 25, 


in -- 28, A82, A83 
— for normal ‘Teproduction, 21, 
physico-chemical assay, 24, A169, A207 
potency of— 

feeds, 22, A70 

hay, 21, All4 

Idaho butter, 29, A2 

milk, 23, A52; 25, Al42 

silage, 27, All4 


relation to— 
carotene, 2], A48 
dairy cattle, 2], A223 
night blindness, 21, All4 
requirements— 
for adequate blood plasma vita- 
min A, 25, A84 
for growth of cattle, 24, A328 
of calves, 29, A57; 30, A32 
-rich diet, effect on vitamin A in colos- 
trum, 26, A84 
sources of, 23, A95 
stability— 
in baked goods, 27, A39 
in mixed ration, 22, All 
state in milk, 30, A78 
storage in liver, 22, A73 
studies on, 26, A197 
supplement in feeds, 22, A158 
therapy for nephrosis, 24, A243 
utilization, 22, A54 
value of colostrum & milk, 22, A75 


complex— 
effect on calf scours, 24, A229 
in milk, 27, A277; 22, A75 
in rat ration, 22, A7l 
new factor in, 21, A229 
rumen synthesis, 24, A85, A311 
in calf ration, 26, A85 
in dried milk, 23, A43 
in elephant’s milk, 22, A147 
in evaporated milk, 23, A43 
sources, antioxidant activity, 26, Al27 
study, progress in, 2], A229 


chemical estimation, 24, A205 

deficiency, 24, A89 

destruction in evaporated milk, 26, Al6 

effect of heat & oxygen.on, 2], Al7 

enrichment of cereal for infants, 25, 
A149 


excess, effect on vitamin D assay, 21, 


in cheese, 29, A91 
in foods, 24, A361; 25, Al47 
in Jerusalem artichoke, 22, A27 
in milk—24, A30; 26, A49 

factors affecting, 21, A277, A296; 

23, A155; 25, A21 

products, 28, A9 

test for, 24, A30 
in whey, 23, A125; 26, A200 
inactivation by rancid fats, 26, Al27 
influence on human milk, 24, A154 
requirements of infants, 26, Al6 


= 


determination, 24, A206 

effect of heat & oxygen on, 2], Al7 
(flavin), in milk, 2], A277 

in milk, 22, A75; 27, A123 

in whey, 23, A125; 24, A362; 26, A200 


oo for lactic acid bacteria, 25, 
chemical estimation, 24, A205 


crystalline, activity, 22, A71 
destruction by light, 26, A165 
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Vitamin— (ctd.) 


from whey, 23, A125 
(pyridoxine), synthesis in rumen, 24, 
A29 


C—(see also Ascorbic acid) 


antioxygenic effect, 24, A357 
as antioxidant, 24, A245, A283 
chemical estimation, 24, A205 
deficiency in man, 24, A91 
destruction, in cooking, 26, All0 
determination by O-R method, 28, A126 
discussion on, 24, A246 
effect of heat & oxygen on, 27, Al7 
excess, effect on vitamin D assay, 21, 
A238 
fate in rumen, 2/, A121 
in blood & urine, 27, A121 
in calf blood, 22, A145 
in canned milk, 22, A34 
in certified milk, 21, A44; 22, A77 
in cheese, 29, A91 
in dried milk, 25, A57 
in English fruit juices, 24, A370 
in evaporated milk, 28, A126; 29, A178 
in feeds, 21, Al84 
in fruits & vegetables, 26, A110 
in Jerusalem artichoke, 22, A27 
in mastitis milk, 27, A220 
in milk—2], A229, A262; 22, All, 
A77; 25, Al01; 26, A49; 29, A178 
determination, 22, A35 
factors affecting, 21, A44, A57, 
A70, A121, A296; 22, A75, A77, 
A185; 23, A190; 24, A230; 25, 
A21, A182 
in Rumania, 23, A107 
importance in infant feeding, 23, 
A190 


loss in cooking, 26, A110 
products, 28, A9; 29, A178 
in orange beverages, 21, A189 
in |: canay milk, 22, A77; 29, A107, 


in quick-frozen vegetables, 24, A330 
in whey, 26, 
metabolism in dairy cow, 2], Al21 
preservation in milk by deaeration, 24, 
A252; 30, A190 
relation to— 
avitaminosis A, 25, A194 
calcification, 27, A81 
oxidized flavor, 21, A183 
— by cattle, 24, A139; 25, A25, 
1 


tests on children, 24, All 


chart, Weston-Levine, 2], A33 
content of— 


butter, 24, A329 

buttermilk, 22, A35 

cheese, 26, A214 

evaporated milk, 22, A35; 23, A43 
food, 22, A35 

ice cream, 26, A63; 29, A97, A123 
—_ acid milk powder, 22, A35 


factors affecting, 21, A74, A243; 
22, Al61; 24, A245; 26, A133 
powder, 22, A35 


variability, 22, A33; 26, A48 
pasteurized milk, 29, A107 
pasture milk, 22, A35 
stall milk, 22, A35 
sterilized milk, 22, A35 
sweetened condensed milk, 22, A35 


and dental decay, 22, A129 

and health, 26, A203 

assay, 2], A238 

calorigenic action, 22, A214 

concentrate for milk, 24, A363 

deficiency in dairy cows, 27, Al07 

dietary, effect on iron use, 26, A137 

effect of heat & oxygen on, 2], Al7 

excess, effect on vitamin A assay, 2], 
A238 


for preventing dental caries, 25, A252 

fortification of milk, 26, A48 

fortified— 
evaporated milk in diet, 24, A90 
milk, utilization, 24, A128 

homogenized milk, sales, 29, A78 

in alfalfa hay, 2], Alll; 27, A181 

in butter, 22, A106 

in butterfat, 27, Alll; 26, Al5 

in cocoa shell, 2], A239 

in colostrum, 2], A244 

in elephant’s milk, 22, A147 

in English butterfat, 26, Al5 

in evaporated milk, 2], A262 

in feed, effect on milk, 24, A294 

. containing phosphorus, 23, 
149 


in hays, 21, A244 

in Holstein milk, 27, Alll 

in irradiated milk, 23, A191; 24, A363, 
A364 


in Jersey milk, 21, Alll 
in milk—2], A262; 23, A76 
by yeast feeding, 24, A365 
effect on Ca & P retention, 27, A57 
factors affecting, 27, A57, A243 
importance, 23, A57, A191 
utilization, 24, A128 
in ration, 28, Al42 
in yeast, 26, A133 
milk—22, A33; 24, A363, A363, A364; 
25, A128 
activated flavor in, 27, A145 
bioassay, 22, A128 
by irradiation, 23, A82 
control by sanitarians, 30, Al29 
irradiator for, 22, A160 
for rickets, 21, A57 
need for, 25, Al28 
review on, 24, Al29 
sales, 21, A74; 24, A34 
sonic, soft-curd, 29, A103 
status, 22, A33 
oxidative destruction, 25, A307 
potency of— 
alfalfa hay, 22, A69 
human milk, 22, Al46 
irradiated milk, 2], A40; 22, A212 
milk, 21, A40; 22, A32 
relation to Ca & P utilization, 21, A243 
spectroscopic method for, 24, A204 
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Vitamin—(ctd.) 
stability, 27, A296 
supplement in milk, 22, A106 
Dz. and D;— 
crystalline, stability, 27, A65 
— on Ca & P metabolism, 25, 
127 


-deficient rats, effect of thymocresin on, 
23, A136 
determination by yeast method, 27, A92 
and reproduction, 2], A98 
antioxygenic effect, 24, A357 
as antioxidant, 24, A283 
decreasing body reserves of, 22, A146 
deficiency— 
in goats, 27, A295 
influence on endocrines, 24, A153 
— effect on reproduction, 22, 
1 


effect of— 
heat & oxygen on, 2], Al7 
oxidized fat on, 24, A245 
-free rations, reproduction on, 21, A294 
from whey, 23, A125 
in ration, 2], A98 
influence in diet of dog, 24, A33 
-low diet, effect on embryo, 24, A308 
therapy, 22, A2 
enrichment, quantity control, 24, A365 
fortification of foods, 25, A195 
deficiency, 21, A208; 24, All 
in colostrum, 22, A76 
in milk, 22, A76; 24, Al42 
in whey, 24, A362 
in yeasts, 2], A98 
grass juice, isolation, 23, A83 
H, concentration & properties, 21, A54 


ge relation to blood clotting, 


from whey, 23, A125 

in calf blood, 22, A145 

in rumen contents, 24, A29 

relation to sweet clover poisoning, 21, 


-low diets, effect on vitamins in rumen, 24, 

needs "of farm animals, 2], A309 

new, milk as source of, 2], A276 
administration, 27, A8] 
deficiency in man, 24, A91 

PP content of milk, 29, A123 

ans bacteria in digestive tract, 29, 
1 


requirements of humans, 26, Al65, A201 
supplements, natural, for calves, 23, A75 
values in milk & milk products, 25, A20 
Vitaminization of milk, 22, A33 
Vitamins—(see also Vitamin A etc.) 
Chemistry and Physiology, 25, A241 
effect of— 
heat on, 21, Al7 
irradiation on, 22, A213 
pasteurization on, 21, A74; 26, A49 
vacuum sterilization on, 2], Al7 
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fluorescence, 29, A122 

for calves, prophylactic, 30, A110 

for the eyes, 24, All 

from whey, 23, "A125 

heat resistance, 29, A122 

in butter, 24, A329 

in colostrum, 30, A143 

in culture medium, 25, A5, A6, A99 

in distillers’ by-products, 24, All 
in dry whole milk, 29, A100 
in family diet, 22, A74 
in foods, 26, A165; 30, A96 
in guinea pig’s milk, 23, Al22 
in human nutrition, 22, Al3 
in ice cream, 26, A63; 29, A75, 
_A97, A123 
in milk, 2], A74 
in ration, 28, Al41 
in rats’ milk, 23, Al22 
in rumen contents, 24, A29, Al68 
of milk, relation to flavor, 24, A245 
production in agriculture, 22, Al3 
relation to hormones, 21, A100 
synthesis by microorganisms, 26, A214 
The Biological Action of, 26, A77 
What Are They?, 24 

Vogt method for flake buttermilk, 27, A236 
Volhard method for salt in cheese, 22, Al; 23, 
Al 


A97, 


Volkmar method for treating brucellosis, 22, 
A60 
Vorbruchbutter, 22, A100 


WAGE— 
and hour law, 23, Al98; 25, A170 
legislation, 27, A75, A282 
scales, 22, A199; 25, A138 
Wagner act, 23, Al98 
Wales— 
calf mortality rates, 24, A211 
tuberculosis in, 26, A46 
Walgreen’s, trains employees, 2], A65 
Walls— 
care & maintenance, 24, A113, A189, A382 
exterior, glass blocks for, 30, A160 
from sanitary standpoint, 24, A382 
Walnuts— 
black, for ice cream, 24, A334 
English, for ice cream, 22, A38; 24, A334 
for ice cream, 29, A198; 30, A22 
War— 
emergency plan for calves & heifers, 26, 
Al2 


Food Order No. 8, changes in, 28, A98 

gases, 25, A242 

relation to dairy production, 25, A312 
Warble fly, effect of subzero temperatures on, 

28, A115 

Warburg respiration apparatus, 22, A23 
Warehousing of frozen foods, 29, A44 
Wartime— 

dietary, dairy products in, 27, A46 

feeding of dairy stock, 27, A43 

ice cream problems, 28, A23 

milk production, 27, All 

needs for milk in Britain, 27, A48 

trends in retail ice cream store, 27, Al0 
Washers, soaker, operation, 22, A164 
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Washing— 
bottles, 30, A160 
dairy equipment, 22, A165 
ice cream equipment, 24, A53 
machine solutions, 24, A286 
milk cans, 30, A159 
powders—(see also Detergents) 
corrosion inhibitor in, 2], A154 
problem in, 23, A 
scoop for, 23, A27 
use, 24, A256 
Washington, milking parlors in, 28, A170 
*Waste—(see also Dairy waste and Wastes) 
disposal— 
at country plants, 22, Al65 
by dairies, 30, A26, A27, A87, A117, 
A136 


eliminating in creameries, 24, All4 
of Yuel, eliminating, 30, A160 
Treatment Practice, Industrial, 25, A207 
Wastes—(see also Waste) 
dairy, treatment & disposal, 25, A231 
industrial, handling, 30, A117 
milk plant, treatment, 24, A155 
Water— 
bacteria, 24, A276; 25, A226 
Bacteriology, 29, Alll 
boiler feed, treatment, 23, Alll 
bound, in foods, 29, Al85 
chlorination, 27, A3 
coliform organisms in, 24, A235; 26, Al21 
composition, effect on detergency, 27, All7 
conditioning, 23, A34, A198, A200 
conductivity, 24, A304 
conservation in refrigeration, 24, A348 
contaminated, in cheesy butter, 24, A277 
cooling— 
equipment, 25, A76 
for refrigeration, 27, A53 
towers, 29, A79 
creamery— 
bacteriological analysis, 24, A270 
iron content, 27, A34 
dechlorination, 27, A3 
droplets in butter, size, 23, A74 
Flavobacterium maloloris from, 27, A2 
flocculation unit for, 30, A36 
for dairy cows, 21, A58 
for ices & sherbets, 23, A172 
for washing butter, 23, A21; 27, A3 
hard, film formation by, 27, All7 
hardness, effect of alkaline detergents on, 
26, A210 
hemolytic enterococci from, 25, A158 
oxidant effects in butterfat, 30, A124 
oxidase-producing bacteria in, 23, A179 
Pseudomonas putrefaciens in, 24, A164; 
26, A155, A156, A157 
purification for dairy plant, 29, A206 
role in freezing foods, 29, A185 
softeners, 25, A289 
softening, 23, A34, A198, 
A89; 29, A206 
solubility in butterfat, 27, 
sterilization, 30, A36 
supplies— (see also Water su pply) 
—. bacteriology of, 24, "A199; 26, 


A200; 28, A25, 
A119 
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for milk plants & dairy farms, 29, Al66 
in relation to surface taint butter, 24, 


of creameries, 26, A101, A191 
supply—(see also Water supplies) 
contamination from, 24, A358 
difficulties, 27, A3 
effect on food quality, 25, A78 
for dairies, 23, A137, A172, A200; 24, 
A265 
pumps for, 23, A113 
relation to butter defects, 23, A90 
safeguarding, 30, A86 
sweet, systems, 24, A381 
systems, scale & corrosion control in, 25, 
A154 


taste, odor & color, 23, A199, A200 
treatment, 26, A27 
typhoid outbreak, milk-borne, traced to, 
25, Al64 
ultraviolet treatment, 27, A3 
voluntary ingestion, by animals, 27, A268 
well, temperatures of, 25, A 
wetter, in plant, 24, All3 
Wauters Polenske value of cheese fat, 21, A292 
Wax—(see also Waxes) 
coating on paper stock, 28, A113, Al21 
parafin—(see Paraffin) 
Waxes, for frozen food packages, 29, A188 
Weeds, recognition & control, 27, A113 
Weedy flavors in cream, 23, A148 
Weigh— 
can strainer, 23, A64 
vats, construction, 27, All4 
Weight— 
birth, effect of inbreeding on, 25, A279 
body—25, A205 
relation to lactational performance, 25, 
295 
initial live, estimation, 24, A196 
live— 
age & milk-energy yield, correction, 
24, A270 
of cattle, in balance experiments, 25, 
A297 


of cows on pasture, 24, A352 
relation to milk-energy yield, 24, Al6l 
organ & body, 24, A325; 25, A205 
Well, savings from, 23, A27 
Wesson oil in calf ration, 22, A146 
Weston-Levine vitamin chart, 2], A33 
Westphal balance, use, 27, A52 
Wethers, feed for, 21, A193, A194 
Wetting agents— 
for bottle washing, 30, A117 
data on, 24, A240 
for cleaning milking machines, 30, A36 
for dairy, 24, All3 
for mastitis treatment, 24, A241 
importance, 26, A50 
in detergents, 26, A210; 30, A37 
use in dairy, 25, A75, A289 
Wheat— 
and milk diet for rats, 22, Al27 
as antioxidant, 26, Al27 
bran— 
effect on butterfat, 27, A22 
in ration, 24, A23 
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Wheat—(ctd.) 


influence on lactation, 25, Alll 
bread, with milk solids, nutritive value, 26, 
A202 


economic use in England, 25, A55 
flour— 

as antioxidant, 22, A212 

as stabilizer, 27, Al28 

in ice cream, 26, A138, A204; 27, A51l, 

A52; 28, A39 

germ oil— 

as antioxidant, 27, A36; 29, Al48, A150 

effect on carotene use, 24, A329 

for breeding failures, 22, A2 

in rat ration, 2], A309 

in ration, 25, A39 

saturation administration, 22, A2 
gluten, gel-forming derivative, 28, A47 
grass, lignin & cellulose in, 25, Al27 
ground, in grass silage, 29, Al21 
India, effect on butterfat, 2], A22 
middlings in calf ration, 22, Al46 
offals in ration, 24, A28 
technology, enzymes in, 29, Al62 
Turkey, palatability in pasture, 25, A84 


Whey— 


acid casein, drying, 24, A278 
added to grass silage, 2], A35 
agar for molds & yeasts in butter, 21, A285 
agglutination test of, 22, A60 
albumin, denaturation, 23, A187 
as a food, 29, All7 
as human food, 24, A138 
as source of— 
lactose, 24, A362, A362; 25, A162 
vitamins, 23, Al25 
as stock feed, 25, Al24 
bacteriophage in, 24, A279; 27, A35 
butter from, 22, A100 
cheese, 26, A8; 29, All18, A118 
condensed—26, A8 
as feed, 24, A326 
in cheese spreads, 23, A221 
manufacture, 30, A3l 
cream— 
in milk for cheese, 28, A111 
metal contamination, 22, A100 
tallowy, 22, A101 
cultured, in grass silage, 21, A34 
dry—26, A8& 
bacterial counts after storage, 28, A5 
bacteriological studies on, 26, A82; 28, 
A6, A92 
browning, 26, A6l 
effect of humidity on, 24, A127 
feeding tests with, 24, A88 
in bread, 25, A96 
in calf ration, 27, Al9; 28, A7 
in cheese spreads, 23, A221 
in chick ration, 29, A196 
in diet, 29, A91 
lactose— 
content, 24, A128 
forms in, 24, Al27 
separation from, 22, A179 
moisture content, 24, Al27 
report on, 2¢, A362, A362 


riboflavin content, 22, A74; 24, A214; 

26, A34; 27, A169, A183; 29, A34 

separation of constituents from, 22, 
44 


use of, 29, All7 
vitamin D loss in, 25, A307 
drying, 23, A202; 24, A278 
effect on starters, 25, A247, A248 
esterase in, 24, A39 
factor W from, 23, A125 
feeding value, 26, A199 
fluorescent analysis, 29, A122 
hydrochloric acid casein, 22, A74 
H-ion concentration, 22, A145 
immune lactoglobulins from, 30, A69 
in Brucella medium, 25, A99 
in cheese spreads, 25, A190 
in cream soups, 2], A217 
in fruit mixtures, drinks & whips, 21, A217 
wy silage, 24, A138; 26, A200; 29, 
145 


in ice cream, 26, A8& 
in silage, 21, A34; 22, A208; 24, A138, 
A163, A167 
in tomato juice, 27, A217 
lactic acid— 
casein, 22, A74 
from, 21, A30; 23, A186; 29, A4 
lactose— 
ethyl alcohol from, 25, A308 
from, 26, A8; 27, Al65; 30, A32 
separation from, 22, Al44 
neutralization before drying, 24, A278 
papain, 24, A207 
paste, 24, A362 
pasteurization, 23, Al32; 24, A375 
pH, 22, A59 
powder—(see also Whey, dry) 
as emulsifying agent, 24, Al27 
vitamin H from, 2/, 
protein— 
crude, manufacture & use, 30, A3l 
in candy, 2], A156 
soluble, 22, Al44; 23, A187 
pudding, canned, 25, A52 
removal from curd, 30, A107 
rennet— 
riboflavin in, 22, A74 
use, 24, A207 
riboflavin content, 27, A183 
Ricotta cheese from, 29, A118 
solids— 
in candy, 27, A156; 23, A137 
in ice cream, 27, A97; 28, A23 
in sherbets, 27, A97 
Streptococcus agalactiae agglutinins in, 26, 
109 


sulfuric acid casein, 22, A74 
sweetened condensed— 
in candy, 21, Al56 
use, 2], A217 
thiamin content, 24, A287 
use—24, A362, A362; 26, A8; 28, A139; 
29, All7, All7; 30, Al47, A147 
during war, 24, A167 
in foods, 2], A217 
in soup, 24, A312 
value as livestock feed, 29, A145 
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Whey—(ctd.) 
vitamin— 
content, 26, A200; 29, Al45 
products from, 23, Al25 
White muscle disease of calves, 30, A109 
Whiteside test for mastitis, 22, Al27; 27, A152 
Wildman technique for mold mycelia, 24, A132 
Willstatter-Stoll method for carotene, 24, A85 
Wilsonberries, purees from, 30, A152 
Wilstermarsh cheese, 26, A46 
Wilting, alfalfa, for silage, 27, A153 
Windings, electrical, cleaning, 30, A37 
Winestone, effect on metals, 22, A120 
Winter feed, studies on, 28, A22 
Wisconsin— 
Brick cheese factories, starters in, 2], A160 
butter— 
carotene & vitamin A content, 27, A34 
variability in physical properties, 23, 
A74 


cheese—25, A281 
industry, quality program, 2], A217 
milk plants, who operates?, 2], A229 
quality improvement campaign, 23, A74; 
26, A180 
Woman’s milk— 
amino acids in, 21, A240 
function of collecting, 22, A1l2 
Women— 
in milk industry, 27, All4 
lactating, nature of sugar in milk of, 23, 
Al21 
Wood— 
sugar liquor, fermentation, 22, A53 
taint in butter, 26, Al23 
Wooden— 
applicators for swab-slant test, 28, A43; 
forks & spoons for ice cream, 22, A131 
Wool— 
—-. from casein, 2], A54, A219; 22, 


from milk, 2], A53 
Work, effect on lactose in milk, 30, A144 
Workmen’s compensation insurance, 2], A2 
Works Progress Administration, research proj- 
ects, 21, A313 
Wormwood, effect on milk flavor, 2], A21 
Wort agar for molds & yeasts, 21, A285 
Wounds, sulfanilamide for, 24, A208 
Wrappers— 
for processed cheese, 2], A4 
testing for moisture loss, 26, A28 
Wrapping materials for foods, 26, A25 
Wulff pH tester, 22, A59 


XANTHINE oxidase— 
and milk flavoprotein, 23, A122 
color, 22, A59 
in milk, 21, A42; 22, All7 
purification & properties, 22, A203 
reaction of butter, 22, A100 
Xanthophyll— 
in feeds, 21, All3 
in hay & silage, 22, A70 
relation to vitamin A, 23, A95 
Xerophthalmia, relation to vitamin A deficiency, 
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X-ray diffraction analysis of Cheddar cheese, 
21, Al6l 
Xylol index of butterfat, 27, A290 


YAMI yogurt, as food, 29, Al9 
Yeast—(see also Yeasts) 
and dried molasses for calves, 2], All6 
and mold— 
counts of butter, 27, A48; 22, Al42 
service, 24, A273 
antidermatitis factor in, 22, A53 
brewers’, effect on lactation, 25, A39 
cells, staining, 24, A318 
content of Cottage cheese, 30, A123 
count of butter— 
as index of quality, 25, Al21 
media for, 21, A285 
dextrose milk, 21, A271] 
dried bakers’, in rat ration, 27, A309 
effect on growth & lactation, 25, Alll 
extract— 
effect on metabolism of lactic acid bac- 
teria, 22, Al76 
growth factor for S. lactis from, 27, 
A32 


feeding, relation to mastitis, 27, A3l 

in calf ration, 27, A98; 23, A75 

in cheese ripening, 24, A137 

in feed, to increase vitamin D in milk, 24 


in rat ration, 22, A85 
in ration, effect on milk fever, 26, A133 
irradiated—24, A365 

effect on resistance to mastitis, 21, 

A31; 23, A4 

in calf ration, 22, A146 
medium from whey, 24, A362 
microbiological methods for vitamins, 27, 

A92 


-molasses by-product, 23, Al74 

riboflavin in, 23, A41, A174 

Swedish, as meat substitute, 26, A117 

therapeutic effect on poikilocytosis, 29, A56 

vitamin G in, 27, A98 

wine, effect of antiseptics on, 27, A75 
Yeastral in milk media, 27, A38 
Yeastrel milk agar for thermodurics, 27, A9 
Yeasts—(see also Yeast) 

as antioxidants, 26, A127 

cold tolerant, 25, Al4 

effect on viability of L. bulgaricus, 26, A99 

film-forming, in rennet brine, 25, A122 

germicidal action of sugars & acids on, 25, 

A143 

in Brick cheese starters, 21, A160 

in butter, 29, Al4l 

in fruits, nuts, colors & extracts, 22, Al86 

in d-galactose determination, 27, A93 

in spray-dried milk, 2], A303 

in wae flora of Camembert cheese, 23, 


in Swiss cheese, 24, A280; 26, A105 
lipolytic, 27, A79 
on utensils, detection, 24, A43 
producing alcohol from whey, 25, Al62 
resistance to pasteurization, 26, A229 
salt tolerance, 25, A122 

Yellow Dogs, Society of, 23, A104 
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Yoghourt—(see also Yami Yogurt and Yoghurt) 
making, 21, A74 
microflora & chemistry, 21], A214 
Yoghurt—(see also Yoghourt and Yogurt) 
making, 30, Al69 
Yogurt—(see also Yoghurt) 
therapeutic value, 24, A213 
Yami, as food, 29, Al9 
Yohimbine, action, 26, A9l 
Yolk— 
buffer for spermatozoa, 27; A33 
-phosphate diluent for semen, 24, A44 
York pasteurizer, studies on, 25, A63 
Youngberries— 
freezing, 28, A169 
purees from, 29, A75; 30, A6 


ZEIN, lysine content, 28, Al74 
Zeolite treatment of milk, 28, A83 
Zephiral, as wetting agent, 26, A159 
Zephiran—30, A17 
bactericidal action, 25, A208 
bacteriostatic action, 30, A192 
use on udder, 24, A241 
Zephirol—30, Al7 (see also Zephiral) 
Zephrin, as sterilizer, 24, A276 
Zinc— 
hydroxide to augment hormone, 28, A171 
in calf tissue, 24, A326 
in cat diet, 27, A77 
in insulin & protamine, 2], A77 
— with radioactive isotope, 26, 
134 


sulfate for trichomonads, 22, A64 
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